The Viceroy home guide : useful everyday hints for the home by Wilkinson & Co
USEFUL EVERYDAY HINTS 
FOR T H E  H O M E .
Prcsei\|-ed wiht\ H^ e comp|ii7\er\ts of
HEAD O F F I C E
m m is F m L  s t  A O E tA i
C O P Y R  IC M T .
WE RECOMME
VICERO
!ALUB 
N AUSTRALIA !
I N T R O D U C T I O N .
f'H E closing m onths of 1907 saw the first issue of 
“ Ye G ide.” A few m onths later we found it 
necessary to issue a further edition. T h e  two 
editions ran into 50,000 copies. It is needless 
to state th a t “ Ye G ide” has been highly valued by m any 
Housewives, and encouraged by the expressions of ap ­
preciation and the num erous enquiries from those who 
did not receive a copy, we have been pleased to issue 
this, the T h ird  E dition (100,000), and are hopeful th a t 
every H ouseholder in the S ta te  will become possessed
of a copy. T h is e d itio n -"  T H E  V I C E R O Y  H O M E
G U ID E ,”“h3s been revised, added to and brought tho r­
oughly up-to-date, and in the  same will be found many 
item s of in terest to all Householders, especially written 
by Professional Men and Experts, in addition to which 
are num erous Cooking and other Recipes, all of which 
by following the directions, one with a m inimum of p rac­
tical experience and labor will be able to secure most 
satisfactorv results.
Published by
W I L K I N S O N  & C O . .  L T D . ,
G E N E R A L  M E R C H A N T S .
W H O L E S A L E  G R O C E R S ,  AND M A N U F A C T U R E R S ,
P R O D U C E  M E R C H A N T S ,  T EA & C O F F E E  M E R C H A N T S  & B L E N D E R S
Head Office - -  GRENFELL STREET, ADELAIDE  
AND AT P O R T  ADELAIDE,  B R O K E N  HILL,  (N S . W . ) ,  AND L O N D O N ]
( C O P Y R I G H T . )
1914.
I N D E X
A blireviations ..........................................
B a ths—How to Take Them
C alendar—1914-16-16............................
Chocolate Recipes ............................
Cofl'ee—How to  M ake it
Cooking—The A rt of ...............
Cooking Recipes—B i s c u i t s ................
“  “  C a k e s ........ .....................
“  “  D r i e d  F r u i t s  . . .
“  “  P a s t r y  ......................
“  "  P i e s  a n d  T a r t s
“  “  P u d d i n g s
“  “  S c o n e s  a n d  B r e a d
D ont’s for M otorists 
D rinks— Home M ade 
Eyes—Care of th e  
Exercise and H ea lth  
F ac ts  W orth  Knowing 
F ir s t  A id to  th e  In ju red  
F ire  Insu rance 
Food V alue of Salads 
F ru i t  as a D iet ...
G ardening Notes 
H am —How to  Cook 
H a ir—C are of th e  
Hom e M easures 
Hom es for th e  People 
How to  M ake a W ill 
Lem on—Some Uses of the 
P ickles—H om e M ade
P o stag e  R a t e s ................
Salad R e c i p e s ...............
S an ita ry  Advice in Verse 
Silverw are—Care of ...
T eeth—Care of the  
Tea—Good and P u re  ...
Tea—How to M ake 
The Hom e B eautifu l ...
Tile Polish
W eights and M easures
83
15-17
98
65
9
25-27
41
33-35-37-39
29-31
45
47
49-51-53
43
67
57
9
19-21
85-87
5-7
93-95
59
29
77-79-81
89
11
21
69
91
95 
55 
97
59-61-63
23
89
13
27
43
71-73-75
89
96
5
F I R S T  AI D  TO T H E  I N J U R E D
In  a country like A ustra lia  in m any p a rts  of which medical aid is very 
In,id to  secure, being in some cases many hours’ journey away, it is abso­
lu tely  essential th a t  the  guiding hand in every home should have a t  least 
some elem entary knowledge in F irs t  Aid. M any young lives have been 
sacrificed in th e  p as t th rough  lack of knowledge in no t knowing w hat to 
do in  case of em ergency. I t  is pleasing, however, to  note th a t  m others 
of to-day are waking up to  th e  fac t th a t  when a child is in jured it  is no 
tim e to fa in t and indulge in hyste ria  (as was o ften  the  case in the  p ast), 
b u t to  bring coolness, a steady hand, and all th e  knowledge and skill they 
possess to alleviate th e  suffering of th e  loved one, u n til medical aid can 
be procured, o r danger is past. I t  is a necessary du ty  every m other 
owes to her dhildren to  know w h at to  do in case of accident, sun stroke, 
snake bite, poisoning, drowning, etc. W e, therefore, ta k e  th e  liberty  of 
offering a lit tle  advice th a t  may prove useful in case of em ergency. A 
few useful th ings you should always have on hand are—a bo ttle  of 
Phenol, F r ia r ’s Balsam , T incture of A rnica, a lit tle  Boracic Acid, and a 
bo ttle of C arron Oil, m ade as follow s:—Equal p a rts , say 10 p a rts  of 
Olive Oil. and  10 p a rts  of Lime W ater, and 1 p a r t  of E ucalyptus Oil. A 
few rolls of an tisep tic  bandages. In  all cases th a t  may appear to  be 
severe do no t delay, b u t g e t medical advice a t  once. In  th e  m eantim e 
any of th e  following remedies may be ap p lied ;—
BRU ISES AND BUM PS.—B athe th e  p a rts  frequently  w ith tepid  
w ater in which a few drops of tin c tu re  of arnica have been added, o r 
apply a lit tle  fresh  b u tte r  or olive oil every half-hour for 3 hours.
B UR NS AND SCALDS.— Never apply cold w ater. By so doing you 
only increase th e  pain of th e  sufferer. Apply carron oil freely to  the 
affected p a rts  and bandage lightly  to  exclude th e  air. If th is be not 
available cover the  p a rts  w ith flour or carbonate soda. If  th e  case is a 
severe one, p u t th e  p a tien t to  bed, wrap in b lanket and apply hot bottles 
to  th e  feet and sides. Give weak brandy and w ater. N othing fu rth e r  
should be a ttem p ted  un til th e  doctor arrives. H ave plenty  of hot w ater 
ready, as it  may be necessary to place th e  p a tien t in a b a th  to  com bat 
the  shock, and soak away p a rts  of th e  b u rn t clothing.
CUTS AND W OU N DS.—Cleanse th e  wound thoroughly by washing 
with warm w ater in which a few drops of Phenol have been added. If  
th e  bleeding is excessive apply a little  F r ia r ’s Balsam to a rre s t it, and 
bandage firmly. If an a rte ry  or vein be severed and th e  in jury  be in  th e  
arm or leg, medical aid should be sought im m ediately. In  th e  m ean­
tim e m ake two small pads and apply one to  each side of th e  muscles of 
the  upper arm  or th igh , and banadge as tig h tly  as possible to  a rre s t the 
bleeding.
CONVULSIONS.—These are  often  caused in young children th rough  
teeth ing , indigestible food, or worms, or a pin in the  clothing has been 
known to  cause convulsions, or th e  nervous system  may be in jured by an 
a ttac k  of in fan tile  paralysis. T reatm en t.—D etect, and if possible, remove 
the  cause. S trip  th e  child and place in warm w ater b a th  w ith m ustard , 
un til th e  arm s of the nurse begin to  tingle. Seek medical advice as 
quickly as possible.
SUN STRO KE.—Loosen all t ig h t  clothing and apply cold w ater to  
th e  whole of the  body by frequen t sponging. W ell w ater is best, if 
available. If  available a sponge bag full of ice should be secured to th e  
head. O therwise apply cold bandages to  th e  head.
The  underm entioned Goods are packed a t ^  
our Up-to-date Factory, in  various sizes, r 
bottles, tins, and packets, under the 
w ell-know n
^ r a b  B r a n d
and are guaranteed to be
f i r s t  Quality Only.
Ammonia (Liquid) Lymetta
Ammonia (Cloudy) Linoleum Polish
Ammonia (Garb.) Mace (Ground)
Allspice (Ground) Magnesia (Citrate)
Arrowroot Methylated Spirits
BAKING POWDER OATMEAL
Bay Rum OATS (Rolled and Flaked)
Beans (Haricot) Olive Oil
Beans (Lima) Oil of Lemon
Bird Seed Oil (Salad)
Borax (Powdered) Oil (Linseed)
Boracic Acid Oil (N eatsfoot)
COFFEE Ovol (Cake Coloring)
Camphorated Chalk Parisian Essence
Carbolic Acid Pea Flour
Cassia Peas
Castor Oil (Tasteless) Pepper (W hite and Black)
Cayenne Pepper Permanganate of Potash
Chalk (French) Phenol
Chicken Grain PICKLES (Various)
Cinnamon Preservine
Citrate of Magnesia Raisins (Seeded)
Citrio Acid Rice (Japan)
Cocoanut Oil (Perfumed) Rice (Table)
Cocoanut Oil (Plain) Rice (Ground)
Cough Elixir SAUCE (Tomato)
Curry Powder Saffron
CUSTARD POW DERS (3 flavors) Sago
Currants Salt
Egg Powder Seidlitz Powders
Epsom Salts Seltzogene Powders
ESSENCES (all flavors) SELF-RAISING FLOUR
Eucalyptus Oil Semolina
Fullers’ Earth Sewing Machine Oil
Furniture Polish Spice (Mixed)
Ginger (Ground) Sultanas
Glycerine TEA
Health Salts Tapioca (Flake and Pearl)
Herbs Turmeric
HONEY Vaseline
JAMS Vinegar
JELLY CRYSTALS (all flavors) Violet Powder
Licorice Powder Wheatmeal
Lime Juice
A sk for and sec th a t you get
JKrab B r a n d
F I R S T  A I D TO T H E  I N J U R E D  (Cont i nued)
BROKEN BONES consist of th ree  kinds.—Simple, Compound, and 
Im pacted F rac tu res . Secure th e  in jured  p a rts  as securely as possible 
by bandaging with sp lin ts made from any available m ateria l, and see 
th e  p a tien t is made as com fortable as possible un til medical assistance 
can be secured.
DROWNING*—F irs t.—Clear the  a ir  passages. Second—Perform
artificial resp ira tion . Third—R estore th e  w arm th to th e  body w ith
blankets and dry clothes while medical aid  is being sen t for. In  tne 
m eantim e, apply th e  S ylvester’s M ethod. The opera to r stands a t the  
head of th e  p a tien t. G rasp both arm s ju s t below the elbow. Draw 
them  up over th e  head when he pulls on them . They are held in th is
position while “ One, tw o ,” is counted. The arm s are  then  grasped  ju s t
below th e  elbow and carried  down below th e  chest and firmly pressed to ­
gether. The chest is thus com pressed and th e  a ir expelled. “ One, 
tw o,”  is again counted, and th e  a ir draw n into th e  lungs again by draw ­
ing th e  arm s up above th e  head as before. The m ethod is simple, bu t 
very fatigu ing , and it may be necessary to  continue i t  w ithou t in te rru p ­
tion  for two hours. In  the  m eantim e if assis'tance can be secured, cir­
culation should be stim ulated  by briskly rubbing th e  legs. As soon as 
n a tu ra l b reath ing  commences th is may be discontinued. Then apply hot
blankets, dry clothes and hot bottles to  th e  feet, and as soon as the
pa/tient can swallow, ho t coffee w ith a lit tle  brandy, should be given. 
A fterw ards any injuries may be attended  to, and m easures tak en  to  guard  
aga in st pneum onia.
POISON.— Accidental or otherwise.—Send a t  once for a doctor. 
P reserve any poison, bottle, medicine, food or label u n til the  doctor 
arrives, for if th e  exact n a tu re  of th e  poison is known it  is possible to 
apply special trea tm e n t adapted  for it. If  there  is no clue to th e  n a tu re  
of the  poison, follow these d irec tio n s :—Note if the lips or clothing are 
bu rn t, if so a corrosive poison has been taken , and no em etic should be 
given. If th e  p a tien t is unconscious do no t a ttem p t to  give an em etic, 
b u t try  to  arouse by speaking to , shaking, or flicking th e  face of the  
pa tien t w ith a wet towel. Smelling sa lts  should not be used to restore 
consciousness, as by so doing in juries may be caused to  a ir  passages. If 
th e  p a tien t is unconscious and th e  brea th ing  very weak, artificial res to r­
ation  should be resorted  a t  once. Unless a corrosive poison has been 
tak en  or the  p a tien t is unconscious give an em etic prom ptly, even if the  
ex ac t n a tu re  of th e  poison is unknown. The best em etic is a tablespoon­
ful of m ustard  in a glass of tep id  w ater, though  copius d rau g h ts  of tepid 
w ater w ith sa lt may be given if necessary. This should be aided by the 
insertion  of a  finger or fea ther well down th e  th ro a t. In  all cases i t  is 
good trea tm e n t as soon as th e  p a tien t can swallow to  give milk, beaten  
up eggs, strong  tea. coffee, or salad oil, e ith e r  before or a f te r  th e  em etic 
has acted. These remedies ac t as anitidotes to many common poisons and 
som etim es salve the  irritaJted lining of the  stom ach. L astly  t r e a t  the  
shock, which many poisons cause, w ith w arm th and stim ulan ts, and do 
n o t le t the  p a tien t go to  sleep un til th e  doctor arrives.
SN A K E  BITE kills by paralysis of the  nervous system . A liga tu re  
should be tied  firmly around th e  limb between the  b ite  and  th e  h ea rt, 
b u t close to th e  form er. The wound should then  be sucked clean (bu t 
th is  practice is dangerous to  anyone w ith broken lips). Or th e  wound 
b u rn t w ith a hot iron a t  once. Then bathe  w ith d ilu te  am monia. Keep 
th e  p a tien t warm and give stim ulan ts freely. The sooner a doctor can 
be procured th e  better.
W e Specialise in Sight-testing 
and Spectacle Fitting.
Should your 
sight give you 
any inconven­
ience, call on 
us and get a 
candid opinion 
to whether you re 
quire glasses.
as
We have the 
very 
latest spec­
tacle frames 
and eyeglass 
mountings. We are actual makers 
of dainty rimless glasses and in­
visible bifocal lenses.
Opticians.
Note the Address—
6 9-71  RU NDLE STR EET, ADELAIDE
(B etw een C ole’s Book A rcad e  and H acke tt’s).
We will gladly give any further information relative to the 
article on the opposite page.
Ask your Storekeeper for 
and see, that you g e t !!
M A D E
E N G L A N D
R E G I S T E R E D  T R A D E  M A R K
gClMPREGNATED MATCH
The Safest and Best in 
the market.
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CARE OF T H E  E YE S .
W e are all ready to  adm it th a t  the  Eye is a  m ost w onderfully and 
■delicately m ade organ, and we should therefore lose no tim e in rectifying 
th e  sim plest ailm ent.
First Aid for the Minor injuries.—Should a splash of F a t  or Lime 
g e t in to  th e  eye, drop a few drops of pure  C astor Oil between the  lids. 
F o r a Foreign Body or an Eyelash .—Search th e  eye by holding th e  
lid s  open w ith th e  fingers, or e v e rt the  eyelid by tu rn in g  on a pencil, 
which can easily be done by looking downwards, remove th e  m ateria l 
w ith a small Camel H a ir  B rush, o r a piece of C otton Wool w rapped 
around a m atch. Should th e  object adhere, DO NOT U SE FO R CE, bu t 
ta k e  the  p a tien t to  a medical man.
Take the following Precautions with your Children’s E yesight.—Do 
no t allow lig h t to  fall on a sleeping in fan ts’ face. Do not allow babies 
to  gaze a t  any strong  ligh t. Do not send children to school before th e  
age of seven. Do n o t allow children to  hold p ic tures or p r in t n earer 
th e  eyes th a n  fourteen  inches.
A Few Precautions for Adults.—Always read  in a good ligh t, p re­
ferably coming over th e  le ft shoulder. R ead as lit tle  as possible in a 
railw ay tra in . Do no t necessarily ascribe headache to indigestion, 
defective eyesigh t may be th e  cause. Should your eyes sm art or burn  
a f te r  reading o r sewing, it  m eans th a t  you are stra in in g  your sight, 
and m ost likely require glasses to  relieve same, m ake sure you see a 
rep u tab le  O ptician, bargain  glasses are a delusion and  a snare.
C O F F E E — H O W  TO MAK E  IT.
There is probably no m ore delicious and stim ula ting  beverage th a n  
good Coffee well made. Coffee has been the  favorite beverage of many 
•distinguished m e n ; i t  ac ts  upon th e  brain  as a stim ulan t, inciting  i t  to 
increased activ ity , also on th e  nervous and vascu lar system s, th u s  caus­
in g  a feeling of cheerfu lness; it  also assists digestion and removes the  
accom panying languor. I t  removes headaches, exh ilarates, and counter­
ac ts  th e  effect of alcohol, opium, and narcotics. Coffee is used in  th e  
form  of an infusion or decoction, of which the  form er is decidedly pre- 
fe iab le , both as regards flavor and streng th .
Coffee, as very commonly prepared by persons unacquain ted  w ith 
its  n a tu re , is a decoction, and is boiled for some tim e, under a m istaken 
notion th a t  th e  stren g th  is no t ex trac ted  unless it be boiled. B u t the  
fa c t is ju s t the reverse. The fine arom atic oil, which produces th e  
flavor and th e  s tren g th  of Coffee, is dispelled and lost by boiling, and  a 
mucilage is ex trac ted  a t the  same tim e, which also tends to  m ake i t  flat 
an d  weak. 'Hie best mode to  m ake Coffee is to  pour boiling w ater 
th rough  i t  in a biggin or s tra iner, which will e x tra c t nearly  all th e  
s tren g th , o r to  pour boiling w ater upon i t  and set it  upon th e  fire, not 
to  exceed ten  m inutes, p repared in e ith e r  way i t  is fine and strong.
You should always use e ith e r  “ A R A B ” or “ V ICEROY” brands of 
C O F FE E .
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C ARE  OF T H E  H A I R .
Loss of h a ir  is a common com plaint nowadays. I t  is b u t seldom 
th a t  we find a really good head of ha ir th a t  does not require to 
have ex traneous aid in its  dressing.
The reason for th is  is no t fa r  to seek. People simply do no t ta k e  
trouble to  look a fte r  th e ir  h a ir  as they  should.
W e are ap t to sneer a t  th e  many oily p repara tions which were in 
vogue in th e  days of o u r grandm others.
In  those days locks were kep t sleek and  glossy by co n stan t brushing 
and  th e  use of oily hair-w ashes. I t  is tru e  th a t  no t much ta s te  was 
shown in dressing th e  h a ir, for it  was done up in prim , ungainly fashion, 
which certain ly  did no t show off the  face to  the  best advantage.
The hair-dressing in those days may have been all wrong, b u t the  
care of the ha ir was certain ly  all righ t. Indeed, m any of th e  children 
of th a t  day, who are now grandm others, show an abundance of locks 
which th e ir  grandchildren m ight well envy.
Benefits of Scalp Massage.—Of la te  years i t  has been discovered th a t  
co n s tan t m assage of th e  scalp is th e  very bes t th in g  for keeping i t  in 
good condition. I t  is excellent also in many cases in a rrestin g  
p rem ature greyness, bu t— and th is  b u t is very im portan t—th e  m assage 
m ust be persevered w ith if it is to  do any good.
The m assage movements should be done with th e  tip s of th e  fingers. 
Begin above the  forehead and rub' w ith a gen tle  circu lar m ovem ent. 
You should feel the  scalp moving under th e  fingers as you rub. From  
th is po in t continue th e  m assage rig h t over th e  scalp.
Causes of Creyness.—People who suffer from undue persp ira tion  of 
th e  scalp will derive th e  m ost benefit from  th is  trea tm e n t. Remem Dei 
th a t  if your scalp perspires too much you will go grey very quickly, so 
don’t  defer carry ing o u t th e  m assage trea tm e n t u n til too late.
A t th e  first sign of th e  h a ir  coming ou t you should a t  once g e t some 
good h a ir  tonic, m assaging i t  well into th e  roots a t  n igh t, continuing 
th e  use of th e  tonic un til th e  troub le  has been arrested .
Don’t  neglect your hair. The h a ir  has been righ tly  term ed 
“ woman’s crowning glory ,”  so much of our good looks depends upon 
i ts  luxuriance and condition. S traggly , dull-looking ha ir is certain ly  
not conducive to  beauty , b u t tresses which are b rig h t and glossy and 
becomingly dressed are certain ly  one of th e  g rea te s t aids to  beau ty  we 
can possibly have.
The hair usually tu rn s  grey w ith advancing years, th en  w hite, and in 
th e  case of men often  falls ou t altogether, rending th e  subject to ta lly  
bald. This is an abnorm al condition, which can be prevented  in nearly  all 
cases, if tak en  in tim e. H ere, as in m ost o th e r th ings, “ prevention is 
b e tte r  th an  cu re ,”  and i t  is practically  impossible to  grow hair on a 
bald head. B u t for all th a t,  a new grow th of ha ir may often  be stim u­
la ted , and im provem ent effected even in ha ir which is tu rn  mg grey or 
w hite by the  following m e th o d s;—In  th e  first place, do not be afraid  of 
washing your hair! There is no danger in  th is , provided i t  is care­
fully dried a f te r  the  shampoo. The scalp needs to  be kep t clean, and if 
th e re  is a sign of “ itchiness”  or dandruff, th e  ha ir had best be washed 
w ith a VERY weak solution of carbolic acid Follow th is  by rinsing the 
scalp in warm w ate r; then  in cold, then  ho t, a num ber of tim es a lte r­
nately , so so as to  s tim ula te  th e  circulation a t th e  roots of the  hair, 
and  th e  activ ity  of th e  glands. This will be found very efficacious in 
the  stim ulation of th e  growth of new hair.
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C ARE  OF T H E  T E E T H .
From  th e  m om ent when a child’s first too th  begins to  m ake its  ap­
pearance, to  th e  tim e when old age comes on, th e  te e th  should receive 
daily  care and  a tten tio n —not only for appearance’s sake, b u t in o rd er to  
keep all the, d igestive o rgans and th e  nervous system  in a s ta te  of 
health . R ecent medical research has proved th a t  th e re  is a close 
sym pathetic nervous rela tion  between th e  te e th  and  o ther p a r ts  (organs) 
of th e  body, and diseases of th e  te e th  affect th e  general hea lth  of these  
p a rts  and vice-versa W hether p a ren ts  or nurses are aw are of these  
facts or not, they  certain ly  in  m ost cases guard  th e  general h ea lth  of 
th e ir  in fan t charges during  th e  period of den tition , b u t a f te r  th e  child 
has passed th rough  th is  m ore-or-less anxious s ta te , l i t t le  or no care is 
given to  th e  tee th .
Every child should be ta u g h t to form the  h a b it of using a too th -b rush  
a f te r  each meal. I t  is ju s t as im portan t to  keep them  as scrupulously 
clean as any o th e r p a r t of th e  body. M odern foods contain  m any ele­
m ents in jurious to  th e  te e th , and if th e  la t te r  a re  n o t k ep t clean, 
particles of food become deposited on them , which particles discolor and 
gradually  destroy th e  enam el o r h ard  o u te r coating. If  th is  continues 
th e  whole too th  decays away. One bad too th  may easily affect those on 
■either s id e ; and so the harm  goes on un til th e re  is too thache o r neu­
ralg ia ; w ith decayed tee th  one cannot m asticate  p ro p e rly ; insufficient 
m astication causes indigestion and kindred  com plaints. I t  will th e re ­
fore be realised th a t  th e  daily use of th e  too thbrush  is one of th e  royal 
roads to  health . B u t the  too thbrush  will no t do every th ing . I t  will
not correct irregu la r te e th  which m ay grow, due to  fau lty  replacem ent of 
th e  milk te e th  by some of th e  perm anent set. A gain, th e  te e th  may 
decay p rem aturely  owing to  some kind of constitu tional w eak n ess; and 
sm all particles of food often  become lodged where th e  too thb rush  can­
n o t reach. In  all those instances the  cure can only be effected by a 
practical first-class den tist. And here le t it  be said th a t  th e  days 
when a barber used to  draw te e th  can be happily counted as ancient 
h istory . To-day th e  law will not allow a den tis t to  practice unless he 
has passed a severe te s t. One can, then , v isit a d en tis t now-a-days w ith 
th e  same confidence th a t  one should v isit a physician.
You should have your te e th  exam ined a t least every she m onths. You 
would not le t your motorcycle or your sewing m achine go for long w ith­
ou t overhauling. Are no t your te e th  equally im p o rta n t?  P revention 
is b e tte r  th an  cure, and the  object of your periodical v isits to  th e  den tist 
is to  prevent decay or stop fu rth e r  decay. The d en tis t removes any 
corrosion from the  te e th , cleans them , and m akes them  w hite and  pearly  
as they  should be. Should decay have set in, the  affected portion can 
be ground away and th e  sligh t cavity  filled w ith gold, porcelain, or 
am algam . This stops all fu rth e r  decay and perm anently  preserves the 
tee th . In  th e  more serious cases of decay the  too th  is capped or 
crowned. Only in w hat may be te rm ed  “ hopeless”  instances of decay 
will th e  d en tis t advise ex traction . All the  above operations, it  should 
be observed, even ex tractions, are perform ed w ithout pain by any 
d e n tis t  who is w orthy of th e  nam e. This is accom plished by th e  ad­
m in istra tion  of gas o r e th er, or the  injection of an anaesthetic  which 
deadens th e  nerve. B ut, as above-mentioned, the  d en tis t avoids ex trac­
tio n  w herever he possibly can—his object is to  preserve th e  tee th .
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Made from the 
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B AT HS ,  AND H O W  TO T A K E  T H E M .
C o l d  W a t e r  a  T o n i c .—Cold w ater is a physiological tonic, and 
has th e  advantage over medicinal agents of all so rts in th a t  i t  awakens 
nervous activ ity  w ithout th e  im position of any e x tra  burdens upon 
any vical organs, and w ithout ham pering th e  activ ity  of any function 
The cold bath , employed in such a m anner as to produce ton ic effects, 
accomplishes its  resu lts  by increasing v ita l resistance to  th e  causes 
of diseased processes, by m aking th e  wheels run  more smoothly, by lif t­
ing the  whole v ita l economy to a higher level. The im pression m ade 
upon th a t  harp  of a million strings, th e  skin, w ith its  vas t netw ork 
ot m otor, sensory, sym pathetic, vasom otor, and therm ic nerves, arouses 
every nerve cen tre, every sensory and  m otor nerve filam ent in the  
whole body to heightened life and activ ity . Every blood-vessel th robs, 
and every cell quivers w ith a new life ; th q  whole body th rills  with 
quickened im pulses; the  whole being is tran s la te d  into a new s ta te  
of existence.
A person who has never experienced th e  glow of exhilaration , th e  
invigoration and buoyancy of body and mind, which accompany the  
s ta te  of reaction from a short, general, cold application, cannot well 
appreciate th e  value or significance of the  cold bath  as a physiological 
stim ulan t.
In th e  em ploym ent of th e  cold bath  as a tonic th e re  are a few 
principles which it  is im portan t to keep constan tly  in mind. Especi­
ally m u st i t  be rem em bered th a t  th e  cold bath  is, like othe tonic 
agents, a two-edged sword—it is capable of acting  in opposite ways.
The cold bath  may be used in such a  m anner as to still fu rth e r  
weaken or debiliitate th e  person who is already nervously exhausted . 
So it is im portan t th a t  all cold procedures should be short. The m ost 
beneficial effects of cold w ater are by frequen t use and very sho rt baths.
The H o t  I m m e r s i o n  B a t h . —This is an ordinary full bath, admin­
istered at a temperature of 98 degrees to 104 degrees. At tempera­
tures above 104 degrees the bath is properly termed “very hot” ; but 
the effects of the full bath at temperatures ranging between 100 degrees 
and 113 degrees differ in degree only, not in kind.
M ethods .—The tim e of th e  ho t bath  varies from 2 or 3 m inutes, 
according to the  tem p era tu re  and case. I t  m ust never be g rea tly  pro­
longed, for th e  reason th a t  bath s a t  any tem p era tu re  above th a t  of the 
body cause rapid accum ulation of h ea t and rise of tem peratu re .
Ef f ec t s .—The hot and very ho t im m ersion bath  is a  powerfully 
exciting  m easure. D uring the  application the  general nervous sys­
tem , th e  h ea rt, th e  blood vessels, as well as the  system  generally, are 
strongly  excited by the  powerful therm ic im pressions made througn 
th e  dilation of th e  surface vessels. The skin is in tensely congested 
by th e  paraly tic  effect of th e  h ea t upon the  vasoconstrictors. The 
hot bath  should be 'followed by cold applications.
T H E  S h a l l o w  B a t h .— I n  th is  procedure th e  person is rubbed while 
s ittin g  in a bath  partia lly  filled w ith w ater. The requisites are  a 
bath-tub  (with four to six inches of w ater of th e  proper tem peratu re), 
a sheet two o r th ree  towels, and a large dipper.
M ethod .—The individual having been properly prepared—th e  feet 
warm, th e  general circulation well established by exercise, or previous 
warm ing in bed, or by a warm bath , th e  head pro tected  by a small
16
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BAT HS ,  AN D H O W  TO T A K E  T H E M  (cont i nued) .
w et w ith w ater a t  60 degrees— seats him self in th e  b a th  w ith 
'  legs extended, and im m ediately begins vigorous rubbing of his arm s, 
chest, and abdomen, while an a tte n d a n t rubs back and sides w ith both 
hands for tw enty  seconds, then  dips w ater from th e  tu b  and dashes 
i t  upon th e  back for ten  seconds, th en  rubs tw en ty  seconds; th en  he 
lies down in the  b a th  while the  a tte n d a n t rubs his legs for ten  seconds. 
This occupies ju s t one m inute. F o r a tw o-m inute b a th  th e  above is 
repeated.
W hen employed for tonic eflPects th e  tem p era tu re  of the  w ater 
should be 75 degrees to  65 degrees, and th e  leng th  of tim e 1 to  3 
m inutes. F or reduction of tem p era tu re  in fever cases the  tem pera­
tu re  should be 85 degrees to  70 degrees, and th e  duration  6 to  15 
m inutes. C are m ust be taken  to  ad ju s t th e  tem p era tu re  exactly  
righ t, for when th e  tem p era tu re  is too high th e  skin is le ft in an 
anaemic, pale, and relaxed condition. If  too low a tem pera tu re  is 
used, excessive congestion of th e  in te rna l viscera may be induced 
th rough  weakness of th e  walls of th e  blood-vessels, which, being unable 
to  con tract w ith sufficient vigour to  throw  th e  blood back to  the  skin, 
reaction may fail, and th e  effects of th e  bath  be spoiled by exhaustion  
of th e  vasom otor centres th rough  a too-prolonged application.
Ef f ec t .—The favourable influence of th is  b a th  upon th e  general 
condition of th e  p a tien t, and its  power to increase v ital resistance, are  
clearly indicated by its  effects in increasing m uscular activ ity .
E l e c t r i c - l i g h t  B a t h .—More or less investigation  has been going 
on for a num ber of years, and some very useful and in te resting  facts 
respecting the  physiological effects of th e  electric-light b a th  have been 
dem onstrated . I t  was ascertained, for exam ple, th a t  th is  bath  is w ith­
ou t doubt th e  m ost efficient and satisfacto ry  of all modes of producing 
persipration , as i t  stim ulates the  persp ira to ry  g lands and o ther s tru c­
tu res  of the  skin in th e  m ost powerful m anner. I t  produces persp ira­
tion  in a rem arkably short space of tim e, th u s  avoiding th e  exposure 
to th e  exhausting  effect of prolonged hea t, as profuse persp ira tion  gene 
rally appears in th e  electric-light b a th  in  from  th ree  to  five m inutes, 
even when the  tem p era tu re  of the  a ir  surrounding th e  p a tie n t is not 
above 85 degrees F ah r.
A fac t which m ust be kep t in m ind in th e  em ploym ent of th is 
powerful m eans of calorification, however, is th a t  th e  body te m p e ra ­
tu re  m ay rise to 103 degrees, or even higher, in a prolonged electric- 
ligh t bath . The lungs, when exposed to  th e  incandescent ligh t, throw  
off a decidedly la rger am ount of carbonic acid gas th a n  usual, showing 
increased o x id a tio n ; hence th e  bath  m ust no t be prolonged.
The peculiar value of th e  electric-light b a th  is due to  its  efficiency 
as a source of rad ian t energy. This energy  is no t com m unicated to 
th e  body by convection. The h ea t of th e  electric-light b a th  is in th e  
form of rad ia n t energy. The skin, as well as the  air, is to a la rge  
e x ten t tra n sp a re n t to rad ia n t hea t, and th e  same is tru e  of all living 
tissues.
The electric-light bath  is highly ton ic in ch a rac te r when propevlv 
applied. I t  is valuable in cardiac disease and no t in  diabetes, in w hkh  
prolonged diaporetic m easures cannot be employed w ithout m ore or 
less risk . In  dropsy, associated w ith B rig h t’s disease, in th e  toxem a 
of chronic dyspepsia, and in all conditions for which general local appli­
cations of hea t are applicable the  electric-light bath  stands pre-em i­
nent.
The Latest and Best
O f all th e  new discoveries in m edical science th e  most 
rem ark ab le  in recent years is one w hich has proved invsJ li­
ab le  to thousands of people, and which has taken  the place 
of all o th er rem edies for th e  cure of coughs and colds. The 
pjfcparation is called D r. Sheldon’s New Discovery for 
Coughs and  Colds, and is a scientific com pound of great 
m erit. It is m ost healing to the  lungs and  throat, and cures 
th e  cough or cold in a rem arkab ly  short tim e, leaving no 
bad  a fte r  effects. As it contains no poisons of any kind it 
is a  perfectly  safe rem edy for children, and  is particularly 
good for croup and  whooping cough. T he dose is small, 
and it is p leasan t to take . Price, i /6  and  3/-.
I
Dr. Sheldon s New Discovery
It has won th e  confidence of th e  paren ts and th e  love 
of th e  children^ by its wonderful curative effect upon the 
th roat, chest and lungs. Children a re  particularly  suscep­
tible to coughs and  colds, and th e  medicine which always 
cures and  protects them  from  all dangers is th e  one the 
m others recognise as best.
It is a wise m other w ho p repares for trouble in tim e of 
peace. She places Dr. Sheldon’s New Discovery on the 
shelf and rests secure against all w inter dangers, knowing 
well she has the  rem edy which will p ro tect her little one 
against th e  vicissitudes of cold w eather.
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E X E R C I S E  A N D  H E A L T H .
The h ea lth  of th e  body res ts  largely on a four-fold fo u n d a tio n : 
p ro p er  food, proper a ir, p roper re s t, and  proper exercise. Each is 
/necessary, exercise no less th a n  th e  o thers. By i t  n o t only a re  th e  
m uscles, which co n s titu te  nearly  one-half th e  body by w eight, increased 
in  size and s tre n g th , b u t, when su ited  to  th e  individual, ind irect 
effects are  produced, which are  even m ore im p o rtan t. The h ea rt, which 
is largely m uscle, is developed and  stren g th en ed , th e  circu lation  is 
increased, m ore oxygen is tak en  in to  th e  blood th rough  the  lungs, a 
b e tte r  ap p e tite  is produced, and m ore food ea ten , and, w hat is of m ore 
im portance, b e t te r  assim ilated . As a  re su lt of th e  increased circu lation  
an d  th e  im provem ent of th e  blood, all th e  tis su es  are b e tte r  nou r­
ished, so th a t  b ra in , liver, kidneys, and stom ach work b e tte r  and 
develop b e tte r.
These a re  some of th e  hygienic resu lts  of exercise.
.Another benefit of physical exercise is th e  correction of fau lty  
postu res . The round shoulders, flat chests, p rom inen t abdom ens, 
a n d  curved spines, resu lting  from wrong positions o r inharm onious 
m u scu la r developm ent, frequently  respond sa tisfac to rily  to corrective 
w ork.
Of these  th ree  classes of benefits, th e  m ost im p o rta n t fo r th e  
young  m an is th e  hygienic. H e needs firs t of all to  be hea lthy , to  be 
k e p t hea lthy . This m eans th a t  a ce rta in  am oun t of w ell-regulated  
exercise should be tak en  every day. These la s t  two p u t em phasis on th e  
ch a rad te r  of th e  exercise ra th e r  th a n  its  am ount. F o r hygienic effects 
no th ing  surpasses a th le tics, gam es, and  sports, when engaged  in regu ­
la rly  and in m oderation. They are  th e  n a tu ra l expression of th e  
desire  Oif th e  body for exercise.
B u t even when we cannot, fo r one reason o r ano ther, share  in 
a th le tic  gam es or sports , we are  n o t sh u t o u t from  exercise, and  such 
exercise  we should ta k e  wisely.
M ake th e  p reserva tion  of h ea lth  your chief aim . K eep th is  as a 
g re a t  underly ing m otive, while n o t b ring ing  i t  so strong ly  in to  th e  
foreground as to m ake exercise d is taste fu l. Enjoy your work 1
T h irty  m in u tes’ vigorous exercise each day is a  m inim um . F rom  
fo u r to  six in th e  afternoon  is th e  best tim e fo r b ra in  w orkers. Spend 
a t  least two hours a day in th e  open a ir, sum m er and  w in ter.
Avoid exercising  ju s t  before a meal, o r w ith in  two h ju is  th e re ­
a f t e r ;  th e  blood is needed in th e  stom ach ait th e se  tim es, no t in th e  
m uscles. Violeruc exercise ju s t before re tirin g  is no t advisable, b u t mild 
o r  m oderate exercise a sho rt while before ten d s to  relieve th e  brain 
-congestion a f te r  h a rd  study.
R em em ber th a t  a few m inu tes’ exercise each day canno t overcome 
th e  fau lty  positions which you drop in to  for th e  re s t of it. S it, s tan d , 
a n d  walk correctly .
Be careful n o t to ta k e  cold a f te r  ex e rc ise ; be off to  th e  bathroom  
a s  soon as b rea th ing  is norm al and before you cease to  persp ire .
And lastly , we deal w ith th e  four po in ts of personal h y g ie n e : 
b rea th ing , ba th ing , food, and sleep :—
Oxygen is absolutely essen tia l to  life ; have enough in your room. 
E ducate  yourself t o  brea the  long and  deeply, ta k in g  in an abundance 
o f it. C u ltiva te  abdom inal b rea th in g , which has a beneficial effect on 
th e  abdom inal organs as well as th e  lungs. Do n o t constric t th e  chest 
for w aist w ith clothes.
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Sanatogen
T h e _ _ F o o d _ T m ^
It is quite different from ordinary tonics.
Its invigorating effects LAST, and there is no re-action.
Sanatogen is simply a scientific health food with true tonic 
properties, and free from dangerous drugs or stimulants.
Formamint 
T ablets
A  substitute for Gargles in Sore Throat, Tonsilitis, &c. 
Immediate Relief for Cold in the Head.
M aypole  
S o a p
FOR BLOUSES, RIBBONS, &C.
The following Colors always kept in stock :
Black Dark Green Orange
Aloe Green Heliotrope Pink
Canary Light Blue Plum
Cardinal Maroon Purple
Cream Navy Blue Salmon Pink
Dark Brown Nut Brown Scarlet
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E X E R C I S E  A N D  H E A L T H  (con t i nued) .
B rea the  th rough  th e  nose as m uch as possible. If  th e re  is any  
■obstruction to  th e  free  passage of a ir  th ro u g h  th e  no strils  or th ro a t 
consu lt a doctor.
B ath ing  is m ainly fo r two ends, cleanliness and  s tim u la tion . F o r  
clean liness a warm tu b -b a th  w ith th e  use of good soap, is su itab le . 
Rem em ber th a t  i t  is w hat comes ou t of th e  skin, and  n o t th e  soiling 
from  w ithou t, which i t  is m ost im p o rta n t to  rem ove.
The skin  is n o t m erely an  excretory  o rg a n ; i t  is also a g re a t 
reg u la to r of body hea t. Cold b a th s  firs t chill th e  body surface, th e  
blood being sen t in to  th e  deeper p a r t s ; b u t, la te r , if th e  reaction  
is good, th e  blood comes back w ith  ex h ila ra tin g  force. The reaction  
is assisted  by p roper tow elling. R ub th e  body h a rd  all over w ith  a  
coarse  tow el or a  flesh-brush u n til th e  skin  is w arm  and  pink.
Some persons th in k  th ey  canno t ta k e  cold ba th s , who really  could 
do so to  advan tage if advised correctly . Som etim es th e  difficulty is 
lack of exercise before th e  b a t h ; som etim es th e  w ate r is n o t cold enough 
fo r a  good reaction . W hatever th e  troub le , an  im m ediate and la s tin g  
reaction  and  exh ilara tion  a re  th e  te s t  of a p roper cold b a th . If  i t  fails 
of th is , som ething i;s wrong. A dry rub m ay som etim es be su b s titu te d  
for th e  b a th ..
E a t of wholesome, well-cooked foods, m oderately  and  slowly. Do 
n o t h u rry  a m eal, o r w orry a t  m e a ltim e s; th e  stom ach will no t work
well when nervous. Be reg u la r in your m eals. M astica te  your food
thoroughly , and  th e  work of th e  d igestive organs will be reduced 
Adhere to  a sim ple diet, w ith  considerable varie ty , b u t no g re a t v arie ty  
a t  a single meal. F ried  foods are  generally  h a rd e r  to  d igest th a n  those  
broiled, boiled, o r baked.
M ost i>eople requ ire  e igh t or nine hours of sleep. This is th e  
tim e when th e  brain  and nervous system  a re  resto red . M ake i t  a
rule to  go to  sleep if possible as soon as you r e t i r e ; keep th e  eyes
closed u n til sleep comes. I t  is b e tte r  n o t to  continue h a rd  m en tal 
labour r ig h t up to  bedtim e
HOME M E A S U R E S.— So m any recipes assum e th e  possession by 
th e  housewife of scales and m easures. In  defau lt of these, guessing h as 
to  be reso rted  to , and th e  re su lt is n o t always w hat it  should be. The 
follow ing tab le  will be found ver\' useful, and  a sim ple calculation  will 
w ork o u t dozens of q u an titie s  :—
1 Teacup— 1 gill, 2 w ineglasses,  ^ b reak fastcup .
1 B reakfastcup— i  p in t, |  lb. sugar, 2 teacups.
1 D essertspoonful—2 teaspoons, i  tab lespoon , i  fluid drachm .
1 Tablespoonful B u tte r— 1 oz.
1 Tablespoonful F lour—  ^ oz.
1 W ineglassful—i  gill, 2 fluid ozs., i  teacupfu l.
5 eggs— i  lb.
60 D rops— 1 teaspoonful.
An orig inal way of g e ttin g  q u an titie s  of plum s, cu rran ts , e tc ., co rrec t 
is to  g e t a glass jam ja r, and em pty , say i  lb. of plum s as bought, in to  
i t ,  and th en  p as te  a narrow  label to  m ark  th e  he igh t, no ting  i t  w ith  “ i  
lb . p lum s.”  ^
> -Q
V  '  / .
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S A N I T A R Y  A D V I C E  IN V E R S E .
To enjoy hea lth  and  long life one should profit by read ing  th e  
\^ fo llow ing  “ S an ita ry  advice in  v e rse ,”  which S ir A lfred Pow er con tribu ted  
to  an E nglish  pe rio d ica l:—
T here’s a sk in  w ithou t and  a  skin  w ith in ,
A covering skin  and a lin ing skin ;
B u t th e  skin  w ith in  is th e  sk in  w ithou t
Doubled inw ards and  ca rried  com pletely th ro u g h o u t.
The pa la te , th e  n ostrils , th e  w indpipe, and  th ro a t.
Are all of them  lined w ith th is  inner coat.
W hich th ro u g h  every p a r t  is m ade to  ex tend—
Lungs, liver, and  bowels, from  end  to  end.
The outside skin is a m arvellous p lan  
F or exuding  th e  dregs of th e  flesh of m an ;
W hile th e  inner e x tra c ts  from  th e  food and  th e  air 
W h a t is needed th e  w aste in his flesh to  repa ir.
W hile i t  goes well w ith th e  ou tside skin.
You m ay feel p re tty  su re th a t  a ll’s r ig h t w ith in  ;
F o r if an y th in g  p u ts  th e  inner skin ou t 
Of o rder, i t  troub les th e  skin w ithout.
The doctor, you know, exam ines your tongue 
To see if your stom ach o r bowels are w ro n g ;
If he feels th a t  your hand  is ho t or dry 
H e is able to  te ll you th e  reason why.
Too m uch brandy , w hisky, o r gin 
Is  a p t to  d isorder th e  skin  w i th in ;
W hile, if d irty  or d ry , th e  sk in  w ithou t 
R efuses to  le t th e  sw eat come out.
Good people all I have a  care of your skin.
B oth th a t  w ith o u t and th a t  w ith in ;
To th e  firs t you’ll give p len ty  of w a te r and soap.
To th e  la s t l i t t le  e lse beside w ate r, we’ll hope
B u t alw ays be very p a rticu la r  w here
You g e t your w ater, your food, and  your a i r ;
F o r if these  be ta in te d , or rendered  im pure.
I t  will have its  effect on your blood, be sure.
The food which will ever fo r you be th e  bes t 
Is th a t  you like m ost, and  can soonest d ig e s t;
All unripe f ru it  and  decaying flesh 
Beware of, and fish th a t  i t  is n o t very fresh .
Y our w ate r tra n sp a re n t and pure as you th in k  it.
H ad  b e tte r  be filtered and boiled ere you d rink  i t ;
U nless you know surely th a t  no th ing  unsound 
Can have got to  i t  over o r under th e  ground.
B u t of all th in g s th e  m ost I  would have you bew are 
Of b rea th in g  th e  poison of once-hreathed  a i r ;
W hen in bed, w hether ou t or a t hom e you m ay be.
Always open your windows and  le t i t  go free.
W ith  clo th ing and  exercise keep yourself warm .
And change your clothes quickly if drenched in a storm  ;
F o r a cold cau g h t by chilling th e  ou tside skin 
F lies a t once to  th e  delicate lin ing  w ith in .
All you who th u s  kindly ta k e  care of your skin.
And a tte n d  to  its  w ants w ithou t and  w ith in .
Need never of illness have any fears,
And your skin may la s t you a hundred  years.
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Perfection in Cooking ' 
SIMPSON’S EmMmlc Steel RANGES
UNEOUAILED FOR THEIR EEEICIENCY.
m
P a lte rn  01 -  £ 3  each  
P a tte rn  0 2  -  £ 6  each
Boilers £2  5s. each extra.
'I'hese Ranges are bu ilt on 
approved French Patterns. 
They cook quickly, w aste no 
fuel, and ensure a cool kitchen 
in sum m er.
SIM PSO N ’S Perfect Automatic Steam COOKERS
T H E IR  ADV AN TA GES ARE—
Eocnomy in Space, Time, and Fuel. 
S uperiority  of Cooking; all the  n u tr itio u s  
qualities being retained.
Three Sizes-
NO. 1 - 1 2 / -  eocli NO. 2 — 1 5 /-  cacli 
NO. 5 1 8 / each.
D escriptive circu lar on application.
All th e  la te s t and best cooking u tensils kept 
in stock or made to  order.
All our goods procurable from all' S tore­
keepers and Ironm ongers th roughou t the 
Commonwealth.
A. Simpson & Son, Ltd
Established G4WLER PLACE, ADELAIDE, isse.
I
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T H E  A R T  OF  COOKI NG.
Good cooking has boon responsible for mncli happiness, and  bad  
cooking for an incredible am ount of ill-health , and th e  la rge proportion  
of bad cooking which ex is ts  in m ost p a r ts  of th e  world is probably owing^ 
to  unsa tisfac to ry  cooking appliances, and in these  days when mis­
tresses complain th a t  m aids a re  difficult to ob ta in , i t  is questionable 
w hether th e  difficulty would no t be much less if su itab le  ovens were used 
instead  of those which ro ast th e  cook as well as th e  d inner W hen th e  
first se ttle rs  came to  A ustra lia  they  in troduced  th e  E nglish  type of 
stove, which is a heavy cast-iron  artic le  w ith a tendency to  crack when 
th e  w ater is dropped on it,  and which m akes th e  k itchen  m uch too 
h o t for ou r sum m er. The bes t type for our clim ate is th e  F rench  ty p e  
which is m ade of steel w ith a cast-iron  top  p la te , and  th e  fire well 
bricked in. This ty p e  of stove was originally  m ade for charcoal, b u t 
as i t  consum es a sm aller am ount of fuel th a n  any o ther, and  consequently  
gives less w aste hea t, i t  is undoubtedly  th e  best for o u r clim ate, p rac ti­
cally all th e  h ea t is used in cooking, and, indeed, it may be questioned 
w hether th is  F rench  type is not th e  b es t for all countries. U n til la te ly  
a very large num ber of these  stoves, which th e  F rench  call “ Oeconom- 
ique” were exported  from  F rance to  G rea t B rita in , b u t now, as th e  
m erits become more ap])arent several English m akers have m ade sim ila r 
ovens. They are  also m anufactured  in th e  U nited  S ta te s  by several 
firms, and in A ustra lia  by one firm, an Adelaide m an u fac tu re r. In  
A ustra lian  country  d is tric ts , where fuel is cheap, a very su itab le  k ind o f 
oven is th a t  w ith th e  fire on top , th e  space provided being sufficient to 
receive long pieces of wood which are p u t in th ro u g h  th e  long fall down 
fire door. This oven, which is purely  A ustra lian , has m any ad v an tag es 
for country  users, particu la rly  where a householder chops his own 
wood, as it  saves a good deal of labour, b u t fo r city  use, w here th e  price 
of fuel is a consideration , th is artic le  is n o t to  be com pared w ith th e  
F rench invention. S trangely  enough, th e re  has been lit t le  change for 
th e  la s t 2 , 0 0 0  years in the  form  of cooking u tensils , b u t in th e  m ateria ls  
used for th e ir  m anufactu re , tinned  steel, cast-iron  and enam elw are have 
been su b stitu te d  for th e  brass and copper of th e  anc ien ts—it is ques­
tionable w hether copper articles, particu la rly  k e ttle s  or preserv ing  pans, 
a re  not really m ost economical as th e ir  du rab ility  is very g rea t. The 
in troduction  of cheaper m ateria ls  has wonderfully cheapened th e  p u r­
chase of cooking u tensils, and hence th e  co ttage  is now-a-days supplied 
w ith m any conveniences which were unknow n, except in palaces, a couple 
of cen tu ries ago. I t  is to be reg re tted  th a t  th e  m ethods of cooking 
p ractised  in A ustra lia  do no t adm it of roasting . A lthough D utch ovens 
and o ther tin -ro astin g  appliances are m anufactured  in A u stra lia , th e  un ­
p leasan tness caused by heavy fires in sum m er tim e m ilita tes ag a in s t th e ii 
use. One m ethod of p reparing  food which lis com ing m ore and m ore 
in to  vogue, and which is peculiarly su ited  to  A ustra lia , is steam ing  in­
stead  of boiling. As' fa r  as th e  civilised w orld is concerned, th is  is 
com paratively m odern, a lthough  C aptain  Cook found i t  p rac tised  by th e  
South  Sea Islanders. The g rea t advan tage of steam  cookers, of which 
th e re  are several m akes, both local and im ported, is th e  ex trem e sm all­
ness of th e  fire th a t  is required  for them . A single g as-bu rner o r a
small kerosene stove, w ith a steam  cooker, will fu rn ish  a com plete m eal
2 6 ______________
A FACT
that is well known by our 
customers Is that we 
stock only
THE BEST
Our reputation depends upon 
this, therefore we stock
6LEN ENII J ilS
We can thoroughly 
recommend them.
WILKINSON & CO., LTD., 
ADELAIDE.
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 ^ T H E  A R T  OF C OO K I N G  (Cont i nued) .
for a large fam ily. As th e  advan tage  of th is  system  becomes b e tte r  
known, i t  is probable th a t  du ring  th e  h o t m onths, a t  any ra te , steam ing  
will be su b stitu te d  for boiling, especially as m eat th a t  is steam ed loses 
less of its  rich n a tu ra l juices th a n  th a t  subjected to  any o th e r process. 
In  recen t years various novelties have been in troduced  for providing 
h ea t for cooking, no tably  electric  stoves which are  too expensive for 
p rac tica l use a t  p resen t, and  various A m erican modification of th e  steam  
cooker, m ostly very expensive, and  several ad ap ta tio n s of th e  Therm os 
flask principle for keeping m eals w arm . These la s t, however, called 
“ F ire less Cookers” are , in  general, only costly m odifications of th e  
padded boxes which trav e lle rs  in C hina find in every Sam pan on th e  
Canton R iver. T aking  them  a lto g e th er A ustra lian  cooking u tensils  
and A u stra lian  cooking generally , com pares favorably  w ith th a t  of any 
portion  of th e  K in g s’ O versea Dom inions, and in th is  connection m ay be 
m entioned th a t  th e  en tre m e t, which is now m ost popular in London, has 
an A ustra lian  nam e, for i t  was nam ed a f te r  th e  g re a te s t singer in th e  
world, who is also a n a tiv e  of th e  Com m onwealth. I t  is th e  ‘‘Peche 
M elba”  and  is a very sim ple delicacy, which anyone living in a d is tric t 
where ice is available m ay easily  m ake. I t  consists of stew ed or p re ­
served peaches served on V anilla Ice C ream , w ith th e  juice of s traw ­
berry jam  poured over them . I t  is said th a t  th is  very deligh tfu l dish 
owes its  origin to  th e  la te  chef of th e  C arlton  (Hotel in London. H e 
composed th e  delicacy a f te r  lis ten ing  to  M adam  M elba singing in ‘‘La 
Bohem e.”
T he following lis t  of cooking u tensils , though  i t  is n o t professed to  be 
com plete may serve as an  indication  of th e  probable requ irem ents of an 
ordinary  k itchen  :—One Steam  Cooker for sum m er use, a Deep P reserv ing  
P an , several Saucepans, Two la rge W ash-up D ishes, Two K e ttle s  (one 
medium, one sm all). One S team ing-kettle  for P o ta toes, Two 2 -quart and 
Two 1-pint B asins, Two 2-quart and One 4 -quart Covered P ails , Two 
Saucepans w ith covers (for vegetables). Two Saucepans for sm all veget­
ables, One Skim m er, Two D ippers, Two F unnels for Ju g s  and B ottles, 
One Scoop, F o u r M edium-sized B aking D ishes, One Coffee P o t,,  One Egg 
P oacher, One Colander, One Bread G ra te r, One N utm eg G ra te r, One 
Wire Sieve, One W ire Egg Spoon, One W ire Jam  Spoon, One P epper 
Box, One Soap Saver, One Jap an n ed  Bread and Cake Box, One Set 
Jap an n ed  C anisters, One K nife and F ork  Box, One S et Icing  Tubes, One 
S et Cake Tins and Cake Form s, One P as te  C u tte r, One F rypan , One Egg 
B eater, One F lour Bin, One Boiling P la te  (if K erosene Stove is used). 
One Spice C asket, One Set Je lly  M oulds, One S et P udd ing  M oulds, One 
S et P ie Dishes, One M eat Cover, One M eat Safe.
GOOD P U R E  T E A .
As proprie to rs of VICEROY TEA we wish specially to b ring  beneath  
your notice th e  fac t th a t  we im port d irec t from  Ceylon and Ind ia , teas  
from th e  finest e s ta te s , and th a t  every m ail b o a t from  Ceylon and  every 
steam er from  Ind ia  carry ing  tea  to  South  A u stra lia  du ring  th e  season, 
b rings supplies for th e  production of V IC ERO Y  TEA. You are, th e re ­
fore, sure to ge t a fresh  article . W e employ a te a  ex p e rt w ith over 
tw en ty  y ears’ South  A ustra lian  experience, who has m ade a special study  
of th e  requ irem en ts of th is  m arke t, and has b ro u g h t te a  blending dow n 
to  a fine a r t .  By using VICERO Y  TEA you get th e  u tm o st value for 
your money. Ask your sto rekeeper for V IC ERO Y  TEA, and  be su re  to  
notice th e  reg istered  trad e  m ark on all packets and tins .
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The Renmarh fruit Packing tinionj
   LTD.  - - - - - - -
Packers o f the w ell-know n
ARK BRAND 
DRIfD fRUITS
Comprising
APRICOTS, PEACHES, NECTARINES, PEARS,
CURRANIS, SUITANAS, LEXIAS, SEEDED
RAISINS,
NAVAL ORANGES.
Always Ask for ARK
WOOD, SON & CO., North Terrace, Agents.
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^ T H E  FOOD V A L U E  OF D R I E D  F R U I T S  A N D  A F E W  
S I M P L E  C O O K I N G  R E C I P E S .
The value of f ru it  as an  every-day all-the-year-round  artic le  of d ie t 
for all ages and all classes has been dem onstra ted  over and  over again . 
The m edical facu lty  th ro u g h o u t th e  world preach th is  tru th ,  b u t too 
o ften  to  deaf ea rs, a lthough  in theory , a t  least, th e  usefulness of f ru it  
in keeping th e  blood pu re  and th e  skin  hea lthy  is generally  adm itted . 
The nourish ing  and susta in in g  power of f ru it , especially d ried  f ru it ,  
though  less widely known, is now estab lished  beyond d ispu te  by th e  m ost 
careful and repeated  analysis, as well as th e  personal experience of 
many.
A well-known m edical m an w riting  on d ie tary , sa y s :— “ The ju ices 
of fru its , as of grapes, aprico ts, peaches, pears, nec tarines, oranges, 
e tc ., have a m ost benign and  purify ing  influence upon th e  system . On 
th e  con tinen t, people go to  th e  v ineyards in au tu m n  and ta k e  th e  ‘g rape 
cu re .’ They live for a few weeks en tire ly  on bread  and  grapes, ea tin g , 
say, half-a-pound of b read  and several pounds of g rapes a day, and  a re  
the reby  so purified and  inv igorated , th a t  th ey  can re tu rn  w ith resto red  
hea lth  to, business, p leasu re, and th e  luxuries and indulgences which a re  
sure to  b ring  disease.
1  he encouragem ent given to  f ru it growing in recen t years h a s  
brough t abou t an im m ense developm ent of f ru i t  cu ltu re , and th u s  
helped to  bring  an  abundance of raisins, su ltanas, and c u rra n ts  w ith in  
reach of th e  public a t very  m oderate cost.
U nfo rtunate ly , th e  m ethods of p reparing  dry f ru its  fo r th e  ta b le  
are b u t lit t le  known, and  the  abundance of cheap wholesome f ru it  th u s  
brough t w ithin th e  reach of all, and available th ro u g h o u t th e  year, h as , 
in consequence, hard ly  begun to  be realised by those whose needs i t  is so 
well calculated  to  supply. So, in o rder to  s tim u la te  th e  consum ption 
of these fru its , we have decided to  issue a few sim ple recipes for p re­
para tio n  in a profitable, b u t cheap form .
COOKING DI RECTI ONS FOR DRI ED APRICOTS,  P EACHES ,  
AND NECTARI NES .
Soak for 12 hours, th e n  rinse th e  f ru it  in clean w ate r and  stew fo r  
20 m inutes. Add sugar th ree  m inu tes before ta k in g  off fire. S erve 
cold w ith cream  or m ilk.
Peaches and  N ectarines are im proved if th e  skins are rem oved before 
cooking.
D R I E D  F R U I T S .  — C O O K I N G  R E C I P E S .
b o i l e d  a p r i c o t  P UD DI NG . —M ake a good su e t c ru s t, line a 
basin, and lay in J lb. soaked aprico ts in layers w ith  sugar, add a l i t t le  
of th e  juice. Cover w ith p as te  and  boil two hours. Serve w ith cu s ta rd  
or cream .
FRUI T CAKE. —E ig h t eggs, 1 lb. flour, 1 lb. sugar, 1 lb. each of 
b u tte r , seeded ra isins, and  c u r r a n ts ; nu tm egs, cloves, alm onds, and 
spices to  ta s te . B eat b u tte r  and  su g a r to  a cream  ; add  th e  eggs one a t 
a tim e (no t bea ten ), then  th e  flour and the  fru its , etc . M ix th o r­
oughly, and bake in a  m oderate oven.
PLUM P U D D I N G . — J lb. flour, i  lb. bread  crum bs. I  lb. su lta n a s , 
4  lb. alm onds, ^ lb. stoned ra isins, J lb. sue t, 1  lb. orange peel, I  lb., 
brown sugar, five eggs, spices to  ta s te .  Boil four hours.
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SPEC IA LfFf
IN
M EN’S
HATS, I
U N D ERW EA R 
SHIRTS. 
CLOTHING, 
BOOTS, &c.
17-19
Gouger St.] 
Adelaide.
BOILUM
DR. DREDGE’S 
Wonderful Preparation for 
Washing all kinds of fabrics.
No R U B B I N G ,  S C R U B B I N G  or L ABOR req u ired . 
G u a ran teed  no t to  harm  th e  m ost d e lica te  m a te r ia l.
A b so lu te ly  F R E E  from  all I N J U R I O U S  C hem icals.
B O I L U M  is now b e in g  used la rg e ly  in all th e  S ta te s  of A us­
tra l ia ,  an d  its  use is considered  by  m any  to  be one of th e  
p leasu res of life.
B O I L U M  w ill no t in ju re  th e  h an d s, b u t m ake th em  so ft and  
w h ite .
A T R I A L  W I L L  CON VI N C E  YOU T H A T B O I L U M  IS T H E  
B E ST W A S H I N G  P R E P A R A T I O N .
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D R I E D  F R U I T S — C O O K I N G  R E C I P E S  (C o n t in u ed ) .
ALL FRUI T ROLLS. —Take equal q u an titie s  of seeded raisins, 
cu rran ts , su ltan as, and bleached alm onds; mix thoroughly  and  pass 
th ro u g h  m incer; roll o u t and spread w ith p ink icing su g a r; roll in  form  
of Swiss rolls and  sprink le icing sugar over rolls. A good d esse rt dish.
AFTERNOON TEA BISCUITS. —M ince raisins and  spread between 
plain wafers. This is a simple and economical form of m aking  a  good 
afternoon te a  b iscu it. Once tr ie d  always used.
RAISI N CUS TARD. —Sweeten one p in t of milk w ith su g a r to  ta s te , 
g ia te  in half lemon rind  s tir  in th ree  w ell-beaten eggs. L ine a  b u tte red  
basin or mould w ith raisins. Spread some slices of S a in t M adeira or 
sponge cake in layers, w ith rasins sprinkled betw een. P o u r over th e  
cus tard , lay on top a sheet of b u tte red  paper, tie  a cloth securely on, 
and boil gen tly  for one hour.
UNCOOKED FRUI T BLANC MANGE. — Take equal q u an titie s  ot 
seeded raisins, cu rran ts , su ltanas, and a lm o n d s; mix and mince th o r­
oughly ; m oisten w ith a lit tle  lemon juice and press in to  a mould ; serve in 
slices. A pala tab le  and susta in ing  dish.
MI X E D  FRUI T S A L A D . —Take of equal q u an titie s  of soaked ap ri­
cots, peaches, oranges, pineapples, and  passion fru it .  Sprink le with 
sugar. Serve w ith cream .
RAI SI N PIE. —G rated  yellow rind  of one lemon, rem ainder of 
lemon chopped ; one cupful of seeded raisins, b u tte r  size of w alnu t, half 
cup of molasses, one cupful of brown sugar, two cupfuls of w ater. Boil 
five m in u tes ; add five tablespoonsful of flour, and  half teaspoonfu l of 
sa lt. Use two crusts . Sufficient for two pies.
DRI ED APRICOT AND PEACH J A M  1 lb. dried  f ru it , 1^ lbs.
sugar, 1^ p in ts  w ater. Take 1 lb. dried fru it , wash thorough ly , firs t in 
boiling w ater, then  in cold w ater. A fter d rain ing , cover w ith 1  ^ p in ts  boil­
ing i/a te r . Soak for half-an-hour, and boil for 15 m inutes, add 1^ lbs. w hite 
su g ar, and  cook steadily  for 20 m inu tes longer. You will th en  have a 
jam unsurpassed  both in colour and flavour by any fresh  f ru it  jam .
MI NCED MEAT. —Take 1 lb. of shredded sue t, 1 lb. apples, rind  of 
one la rg e  lem on, i  lb. candied peel, 2 lbs. raisins, 2 lbs. su ltanas. M ince 
all finely. Add level teaspoonful mixed spice, th e  juice of a lemon, and 
mix all toge ther. K eep closely covered when cooking.
GOOD PLAI N B AKED P UD D I N G . —Take 3 or 4 oz. dried aprico ts, 
•or peaches, wash thoroughly  in h o t w ater, rinse in cold w ater, wash 
i  lb. sago (tapioca or rice will do equally well), p u t w ith f ru it  in e a r th ­
enw are basin o r dish, cover w ith w ater, soak for 1 2  h o u rs , then  hea t 
f r u i t  and sago to g e th er adding sugar to  ta s te , p u t in b u tte red  pie dish, 
and bake in slow oven.
PLAI N ROLY POLY P UD D I N G . —Take half pound shredded beef 
suet, mix w ith th ree  breakfastcupfu ls of flour, sifted  w ith one te a ­
spoonful of baking powder and  a pinch of sa lt. M ix w ith w ate r to  a 
ra th e r  stiff paste . Roll ou t, sprinkle w ith 1 Ih. of seeded ra is in s ; roll 
up, folding in ends n e a t ly ; t ie  up in a scalded and floured cloth, plunge 
iotn boiling w ater, and cook steadily  for tw o hours. Serve w ith plain 
sweet sauce or cream .
J O H N N Y  CAKES . —M ake a  sh o rt p a s try ;  roll o u t th in ;  spread 
raisins or su ltanas th ick ly  on. P u t  layer of p as try  on to p ; roll ju s t 
enough  to  keep together. M ark into squares, and  when baked th ey  will 
s e p a ra te  easily where m arked.
":5a -'' i= a  %##%
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C A K E S .
COFFEE ROLLS  1 lb. “ A R A B ” Self-raising  FLO U R , 3 oz. b u t­
t e r ,  2 oz. sugar, 1 egg. B eat b u tte r ,  sugar, and  1 egg w ith i -p in t  
m ilk, and  mix well. Bake in h o t oven.
ROCK C A K E S  1 lb. “ A R A B ” Self-raising  F LO U R , &-lb. “ A R A B ”
C u rra n ts , 6  oz. sugar, 3 eggs, 6  oz. b u t t e r ; b ea t to  cream , m ix well, and 
bake till brown
S PONGE ROLL. — 1 oup sugar, 1 cup “ A R A B ” Self-raising  FLO U R , 
4 e g g s ; b ea t eggs and  su g a r for half-an-hour, th e n  add  flour. Spread 
■ove'- layer of “ G LEN  E W IN ” Jam  and  roll. Cook in quick oven.
WA R B E C K A  C A K E  2 cups “ A R A B ” Self-raising  FLO U R , 1 cup
sugar, 3 eggs, i- lb . b u tte r ,  |  cup m ilk. B ake fo r half-hour, m oderate 
oven.
COCKLES. —3 eggs, th e ir  w eight in “ A R A B ” S elf-raising FLO U R , 
b u tte r ,  sugar, and  cornflour. B eat sugar and  b u tte r  to  cream , add 
eggs well bea ten , th e n  th e  o th e r  ing red ien ts. D rop in  tin y  pieces on 
•cold slide, and  bake in quick oven. W hen ta k en  ou t, sp read  w ith 
“ A R A B ” Ja m  and  p u t an o th er Cockle on top .
LEMON CHEES E CAKE. — 5 eggs, 5 -lb . b u tte r , ^-Ib. sugar, 2 la rg e  
lem ons. Boil, s tirr in g  u n til th ick . P o u r in to  p repared  p as try .
B E V E RL E Y  B U N S  1 lb. “ A R A B ”  Self-raising  F LO U R , i-lb . b u t­
te r , 6  oz. sugar, 1 egg, ^-gill new m ilk, few drops “ A R A B ” Essence 
Lemon. This q u an tity  m ake 24 buns.
GI NGER CAKE. — H alf-cup b u tte r , i-cu p  brow n sugar, 1 cup 
treac le , 2 ^ cups “ A R A B ”  Self-raising  FLO U R , 2  teaspoonfu ls ground 
g in g er, 1 teaspoonfu l cinnam on, 1 cup boiling w ate r, 2 eggs. M ix b u t­
te r ,  sugar, and  tre a c le ; add boiling w ater. M ix th e  dry  ing red ien ts, 
adding th e  eggs la st. B ake in flat dish for half an hou r in  slow oven.
ORANGE CAKE. — 2 cups “ A R A B ” Self-raising F LO U R ,, 1 cup 
su g a r, 1 cup m ilk, ^-Ib. b u tte r , 3 eggs well b ea ten , 1 o range rind  g ra ted  
in to  th e  flour.
RI BBON C A K E — 2 cups “ A RA B” Self-raising F LO U R , 1 cup 
sugar, 6  eggs, ^-Ib. b u tte r . B eat th e  b u tte r  to  cream , add th e  sugar, 
th en  th e  eggs, and  la s tly  th e  flour. W hen well m ixed divide in to  th re e  
p a r ts . S ligh tly  colour one w ith  cochineal, one w ith  cocoa, leaving th e  
o th e r  as i t  is. Bake in a quick oven. Spread “ G L EN  E W IN ” Jam  
B etw een each layer.
COFFEE CAKE. —2 cups sugar, J-lb. b u tte r , 4 eggs, 1 cup m ilk, 
■3 cups “ A RA B”  Self-raising FLO U R . B ake in baking-dish  for half 
an  hour. W hen ho t, spread th e  top  w ith b u t t e r ; th e n  sp rink le cinna­
mon and  sugar on top  of b u tte r .
COCOA NUT CAKE. — J lb. b u tte r ,!  cup sugar, 2 eggs, w ell-beaten, 
4 -cup m ilk, f-cup  desiccated cocoanut, 1 lb. “ A R A B ” Self-raising  
F LO U R . D rop on th e  tin s , and  bake a delicate brown.
J O S E P H I N E  CAKE. — 5 -lb. b u tte r , 5 -lb. brown sugar, !-lb . “ A R A B ” 
■Currants, 2 eggs, a  lit tle .m ilk , ^-Ib. “ A R A B ” Self-raising  F LO U R , and 
a l i t t le  nu tm eg . Mix sugar in m ilk, rub  b u tte r  in flour, add cu rra n ts , 
sa lt, and  nu tm eg , b ea t eggs, and  mix up w ith m ilk. B ake in  b u tte re d  
tin .
CAROLI NE CAKE. — 1 cupful of powdered sugar, in which rub  2 
la rg e  teaspoonfuls of b u t te r ;  ^ a cupful of sw eet cream  o r  rich m ilk, 
1^ cupfuls of “ A R A B ” Self-raising FLO U R . B ake quickly in b u t­
te re d  tin s . To be ea ten  while fresh  and warm .
  t ...
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C A K E S .
S MALL C A K E S  lb. of “ A R A B ” Self-raising FLO U R, 1 lb
b u tte r , |- lb . sugar, 1 lb. eggs, two o r th re e  nu tm egs, |- lb . “ A R A B ” 
C u rran ts , 10 drops “ A R A B ” Essence of L em on; bake in pa tty -p an s.
SODA C A K E  i- lb . b u tte r , 1 lb. “ A RA B” Self-raising FLO U R ,
i-lb . sugar, 8  e g g s ; mix well. Cup of m ilk added, to  th e  above ingred i­
en ts, and mix well to g e th er. P u t  a t  once in to  a  w ell-bu ttered  cake tin , 
and bake in a m odera te oven fo r one hour.
SPI CE C A K E  1 cup sugar, 1-lb. b u tte r , 11 cups “ A R A B ”  Self-
ra ising  FLO U R , 1 teaspoonful cinnam on, 1 teaspoonful allspice, 1 small 
cup m ilk, th ree  eggs.
S P ONGE S A N D W I C H  1 cup “ A R A B ” Self-raising  FLO U R ,
th ree -q u a rte rs  cup sugar, two eggs. B eat well eggs and  sugar 10 m in­
u tes ; m ix w ith o th e r  ing red ien ts. P o u r in to  two tin s , and  bake in  a 
quick oven for 10 m inutes. S pread w ith “ G LEN  E W IN ” Ja m .
S U L T A NA  C A K E  1 lb. “ A R A B ” Self-raising FLO U R , 1-lb. b u t­
te r , 1 -lb. sugar, 1 -lb. su ltan as, 5  eggs, a glass of w hite wine (th is  may 
be le ft o u t) . B eat b u tte r  and sugar to  a c re a m ; b ea t th e  eggs til l  very 
lig h t, and add to  b u tte r  and  sugar. Then mix in g radually  th e  flour, 
su ltan as, and la stly  th e  wine. B ea t all well to g e th er, and  bake m  a 
b u tte red  tin .
RICH CHRI S TMAS  C A K E  B ea t 1 lb. b u tte r  and  1 lb. sugar
to g e th er, add 10 eggs bea ten  se p ara te ly ; add 1 lb. “ A R A B ” C u rran ts , 
1 -lb. peel, 1 -lb. “ A R A B ” Seeded R aisins, 1 lb. “ A R A B ” Self-raising  
FLO U R , w ith 1 oz. cinnam on and  1 teaspoonful spice, m ixed in it. 
B eat all to g e th e r  for 20 m in u te s ; and  p u t in b u tte re d  paper in tin s  
in th e  ho t oven. B ake abou t 21 hours. B lanched alm onds, chopped 
o r g ra ted , a re  an  additional im provem ent.
ROLL CAKE. — 1 cup sugar, 4 eggs, “ A RA B”  Self-raising  FLO U R
( 1  cup), b ea t eggs very stiff, add sugar, dredge in  flour; bake in quick 
oven.
ROSE CREAM CAKES . —Cream  1 cup of sugar and  1 tab le ­
spoonful of b u tte r ,  add 2  tablespoonfuls of m ilk, and a lte rn a te ly  2  cups 
of “ A RA B”  Self-raising  FLO U R  sifted , 1 -teaspoonful sa lt, and th e  
w hites of 3 eggs bea ten  to  a stiff fro th . B ake in p a tty -p an s. F ro s t 
w ith  fo n d an t tin te d  a delicate pink.
P OUND C A K E  1 lb. “ A RA B” Self-raising FLO U R , 1 lb. b u t­
te r ,  1 lb. sugar, 1-lb. lemon peel, 1 nutm eg, 8  eggs. B eat th e  b u tte r  
and  sugar well to g e th er, add eggs well bea ten  up, th e n  th e  lemon peel, 
nu tm eg , and  flour. Bake in a m oderate oven for an  hour and  a half.
WAS HI NGT ON CAKE. — B eat 1 cup of b u tte r  to  a cream , add 1 cup 
of sugar, 3 eggs, 1 cup of new m ilk, 3 cups of “ A R A B ” Self-raising 
FLO U R . F lavour w ith “ A R A B ” Essence of Lemon.
ALMOND CAKE. —Take half-pound each of “ A R A B ” Self-raising 
F LO U R , sugar, and b u tte r , th e  g ra te d  rind  of Jialf a lem on, six eggs, 
and  1 -lb. of sweet alm onds, w ith 4 b it te r  ones. Cream  th e  b u tte r  w ith 
th e  sugar add th e  yolks of eggs one by one, and  b ea t ligh tly  for 1 0  m in­
u tes. Now s tir  in th e  alm onds, blanched and  chopped, w ith th e  flour. 
L astly  add th e  w hites of eggs, which should be bea ten  to  a stiff fro th . 
B ake th e  cake in a tin  lined w ith  b u tte re d  paper, and when nearly  done 
stick  alm onds, blanched, and cu t in halves, over th e  top.
*. » ....
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C A K E S .
CUSTARD C AK E . — 1 cup sugar, 1 cup “ A R A B ” S elf-raising 
FLO U R , 5 -lb. b u tte r ,  and 4 eggs. B ea t th e  b u tte r  to  a cream , add 
th e  sugar, m ix well, add  th e  flour, and  th e n  eggs well b ea ten . P o u r 
into sandw ich-tins, and bake. W hen done, spread  one w ith  c u s ta rd  and 
p u t the  o th er on top.
CUP CAKE. —3 eggs, 3 cups “ A R A B ”  S elf-raising  F LO U R , 1 cup 
m ilk, 1  cup sugar, l i t t le  sa lt, ^-Ib. b u tte r ,  m ix b u tte r ,  eggs, sugar, and 
m ilk ; th e n  add flour.
CI NNAMON C AK E . — cups  of “ A R A B ”  S elf-raising  F LO U R ,
1 cup sugar, ^ cup of b u tte r ,  1 cup of sw eet m ilk, a l i t t le  “ A R A B ” 
Essence of Lem on. R ub b u tte r  and  sugar in to  th e  flour, th e n  b ea t th e  
w hites of 2  eggs, mix in th e  m ilk, and  s t ’r  in all to g e th er. W hen th is  
is baked have ready  th e  yolks of th e  2  eggs bea ten , and  mix to g e th e r  
nearly  a cupfu l of brown sugar, a teaspoonfu l of g round  c in n am o n ; p u t 
over th e  to p  of th e  cake, and  p u t in th e  oven long enough fo r i t  to  set. 
T h ree-q u arte rs  of an hour is long enough to  bake th e  cake if p u t  in to  a 
flat cake-pan.
CREAM CAKE. —2 cups “ A R A B ” S elf-raising  FLO U R , 1 cup 
sugar, 1 cup m ilk, 1 o r 2 eggs, 1 tablespoonful b u tte r . B eat th e  b u tte r , 
sugar, and eggs for 10 or 15 m inu tes, add th e  m ilk, and  b ea t gen tly  
for 5 m inu tes. Add th e  flour. B ake in shallow tin s  to  a lig h t brown, 
from  20 to  30 m inutes.
C U R R A N T  C AK E . —H alf-pound  b u tte r ,  |- lb . sugar, |  lb. “ A R A B ” 
C u rran ts , i- lb . lemon peel, 4 eggs, I J  lb. “ A R A B ” S elf-raising  FLO U R , 
a lit tle  m ilk. M ix and  bake in usua l way.
E X C E L L E N T  C A K E — 1 lb. “ A R A B ” Self-raising  FLO U R , i-lb . 
b u tte r ,  sugar, and  “ A R A B ” C u rran ts , 3 oz. o range  peel, 6  eggs, 1 te a ­
cupful of warm  m ilk, 1  nu tm eg , 4 drops “ A R A B ” E ssence of Lem on, rub 
th e  b u tte r  well in to  th e  flour, th en  add th e  o th e r  ing red ien ts, b ea t well 
for half-an-hour, add a lit tle  am m onia.
AF T E RNOON TEA C AKES . — 1 lb. “ A R A B ” S elf-raising FLO U R , 6  
oz. b u tte r , 5 oz. sugar, 1 egg, 1 sm all cup of m ilk, a pinch of sa lt. Bake 
q u a r te r  of an hour in h o t oven. R ub  b u tte r  and su g a r in to  flou r: th en
2  large teaspoons of o range jam , egg and  m ilk. Roll in to  m arbles 
and bake.
AP P L E  C A K E — 2 cups “ A R A B ” Self-raising  FLO U R , half cup 
sugar, half cup m ilk, 1  egg, I J  tablespoonsful b u tte r .  M i.: well, roH 
ou t, no t too th ick  ; th e n  on one half spread generously  stew ed apples, 
cover and  bake in  good hot oven.
ANGEL CAKE. — t umbl er  oif sugar, “ A R A B ” S elf-raising  
FLO U R  (sifted), flavor w ith “ A R A B ” Essence V anilla, th e  w hites of I I
j b ea t sugar and eggs to  a stiff f ro th , th en  add flour. B ake in  a tin  
no t g reased, tu rn  upside down to  cool, th e n  ice.
ARROWROOT CAKE. —H alf-lb . “ A R A B ” A rrow root, J lb b u tte r , 
i-Ib . sugar, 3 eggs, 1  teaspoon “ A R A B ” BA K IN G  P O W D E R . B ea t 
b u tte r  and sugar to  a cream , add eggs (yokes and w hites separate ly ), add 
A rrow root and  baking powder. Bake.
B EA U TI F U L  CAKE. —L ittle  lemon peel, 3 cups sugar, I  lb. b u tte r , -5 
cups “ A R A B ”  Self-raising  F LO U R , I  cup m ilk, 6  eggs, 1 lb. “ A R A B ” 
C u rran ts . B eat b u tte r , sugar, and  eggs to g e th e r , th e n  add half th e  
flour, half th e  c u rran ts , and  some m ilk, th en  th e  re s t of ing red ien ts. 
E nough for two cakes.
Ja
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C A K E S .
B A N B UR Y  CAKES . —Cream  6  oz. each b u tte r  and  sugar, add  3 
eggs by degrees, half a nu tm eg  (g ra ted ), |  lb. “ A R A B ” C u rran ts , 2 ozs. 
finely chopped peel, ^-Ib. “ A R A B ” Self-raising FLO U R , and  fine biscuits 
o r sponge cakes, or any crum bs to  stiffen. P u t th is  m ix tu re  in be­
tw een two layers of any p as try , score i t  in squares w ith back of knife, 
b rush  over w ith egg, sprinkle su g a r over and bake well in a good steady  
oven.
BESSIE C A K E S  3 lb. “ A R A B ” Self-raising  FLO U R , l i  lb. b u tte r ,
1^ lb. sugar, 3 eggs, as m uch m ilk as will m ix them  fairly  stiff, then  
bake.
BROWN C A K E  i  lb. b u tte r , 1 lb. “ A R A B ” Self-raising FLO U R,
i  lb. sugar, i  lb. “ A R A B ” S u ltanas, J lb. “ A R A B ” C u rran ts , t  egg, & 
p in t m ilk, 1  teaspoon cinnam on.
BURI E D DATES  3 cups “ A R A B ” Self-raising  FLO U R , 1 cup
sugar, i  lb. b u tte r , 2 eggs. M ethod—M ix well, roll o u t th in , cu t in 
rounds, fold w ith stoned d a te  in each. Quick oven.
BOSTON TEA CAKES . —Two la rg e  cups “ A R A B ” Self-raising 
FLO U R , 2 tab le  spoonsful sugar, 1 oz. of b u tte r , 1 egg well beaten , 1 cup­
ful of sw eet milk. Mix well, and  bake in a  m oderate oven.
CANARY CAKE. —F o u r eggs, 3 cups “ A R A B ” Self-raising FLO U R , 
1 cup m ilk, i  lb. b u tte r , any flavouring. B ea t b u tte r  and sugar to  a 
cream , and eggs separate ly , flour, and la stly  milk.
C A N T E R B U R Y  CAKE.  — 3 cups “ A R A B ” Self-raising 
FLO U R , 2 cups sugar,  ^ lb. b u tte r , cups “ A R A B ” C u rran ts , 1 cup 
m ilk, 4 eggs
CHELS EA CAKES . —2 cups “ A RA B” Self-raising FLO U R , 1 cup 
sugar, J lb. b u tte r , 2 eggs. R ub  b u tte r  w ith floui and s u g a r ; then 
mix w ith th e  eggs well b ea te n ; roll ou t th in , spread “ A R A B ” R aspberry  
Jam  over as th in ly  as possible and roll up like roly-poly pudding. C ut 
in th in  slices and bake in a ligh tly  greased  oven slide, a lig h t brown.
COTTAGE CAKE. —3 cups “ A R A B ” Self-R aising FLO U R , cups 
sugar, cups of m ilk, i  cup b u tte r , 3 eggs.
DATE CAKE. —1 cup sugar, i  lb. b u tte r , 2 eggs, 1 lb. “ A R A B ” Self- 
ra ising  FLO U R , abou t 12 tablespoons m ilk, 1 lb. dates. B eat b u tte r , 
sugar, and eggs to g e th er, then  add a lit tle  of th e  m ilk, and  th e  dates 
(stoned), th en  some of the  flour, th e n  th e  re s t of th e  m ilk and flour. 
Bake.
DELICATE CAKE. —H alf lb. or one cup sugar, 1 lb. o r half cup b u t­
te r ,  -J- lb. or 1^ cups “ A R A B ” Self-raising FLO U R , i  cup sweet m ilk, 2 
eggs.
DOLLY V A R D E N  CAKE. — 1 tablespoon b u tte r , |  cup sugar, beat 
to g e th er, then  add i  cup milk, 1 cup “ A RA B” Self-raising F LO U R , w ith 
half packet of spice.
EGOLESS CAKE. —3 breakfastcups “ A R A B ” Self-raising 1 LOUR, 
i  cup soft sugar, i  cup b u tte r  or la rd , 1  dessertspoonful caraw ay seeds. 
B eat b u tte r  an d  sugar to g e th er, add the  o ther ing red ien ts, m ix Avith 
enough sw eet milk to  m ake a stiflf b a tte r . Bake in ra th e r  slow oven.
F E A T HE R  CAKE. —B eat 1 lb. b u tte r  to  a cream , add I J  cups sugar, 
break over b u tte r  and sugar 4 eggs, add 3 cups “ A R A B ” Self-raising 
FLO U R , 8  tablespoonfuls w ater. M ix Avell. B ake in a m odera te oven 
fo r half-hour.
MACAROONS. —H alf lb. sugar, ^ lb. b u tte r , |  lb. “ A R A B ” Self- 
ra ising  FLO U R , 1 la rge  'teaspoonful “ A R A B ”  Essence of Almond, 1 egg. 
M ode.—R ub flour, b u tte r , and sugar to g e th er, hake about 10 m inutes.
Am '
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B I S C U I T S .
A LIGHT BI SCUI T— 1 lb. “ A R A B ” Self-raising  FLO U R , 1-lb. 
b u tte r , 1-lb. sugar, 2 eggs. C u t o u t w ith a w ineglass, and  bake in a 
quick oven.
LEMON BISCUITS. — 1 cup b u tte r , 1 cup sugar, 1 egg, and 
enough “ A R A B ” S elf-raising  FLO U R to  m ake stiff enough to  roll ou t 
very th in  ; ARAB Essence Lemon.
AFTERNOON- TEA BI SCUI TS  1 lb. “ A R A B ” Self-raising
FLO U R, |- lb . sugar, 1 -lb. b u tte r , 2 eggs. Mix b u tte r  and sugar to  a 
(ream , add eggs, previously well beaten , lastly  hour. Roll out, cu t 
w ith a tum bler, and bake on a houred tin  in ra th e r  a quick oven.
CHEES E BISCUITS. — 2 oz. of g ra ted  cheese, pinch of sa lt and 
pepper, 1 oz. fresh  b u tte r , yolk of 1 egg, 3 oz. “ A R A B ” Self-raising  
FLO U R , and enough milk to  m ake a  dough. Roll o u t th in ly , c u t 
round, and  bake on b u tte red  paper in good oven.
CREAM BISCUITS. — 1 cup cream , 1 cup sugar, 2 eggs, enough 
“ A R A B ” Self-rasing FLO U R  to  stiffen (about 3 cups). M ix sugar, 
cream , and  eggs to g e th er, b ea t i t  w ith your hand for 5 m inutes, th e n  
add hour and  roll o u t th in . Bake in a m oderate oven.
DAI NTY BI SCUI TS A cupful “ A R A B ” Self-raising F LO U R ,
th e  w hites of 4 eggs, w ell-beaten, 3 or 4 oz. beef suet, chopped hue, 1-oz. 
b itte r  alm onds, blanched and  chopped. Mix th e  yolks w ith 6  oz. of 
hne su g a r; bake in quick oven till it  becomes a delicate brown.
S P I N S T E R  BUTTONS  5 oz. “ A R A B ” Self-raising  FLO U R , 2
oz. b u tte r , 2 oz. sugar, 1 egg, “ A R A B ” Essence of Lemon. M ethod— 
Rub th e  b u tte r  into hour, b ea t eggs, and sugar to g e th er. Take pieces 
sizes of w alnut, roll in hands, and h a tte n . D ip both sides in sugar, 
and  bake in ho t oven for 1 0  m inutes.
S WE E T  BISCUITS. — 1 lb. b u tte r , 1^ lb. sugar, 10 eggs, sufficient 
“ A R A B ” Self-raising  FLO U R  to stiffen for rolling. Mix like sponge 
cake. Roll o u t th in , c u t w ith b iscu it-cu tte r, and  bake for 10 m inutes.
VANI TY BI SCUI TS— 1 lb. “ A R A B ” Self-raising  F LO U R , 1 lb. 
sugar, 1 -lb. b u tte r ,  3 eggs. B eat th e  b u tte r  to a cream , add th e  eggs, 
then  th e  sugar, th e  hour l a s t ; havour w ith a few drops of AR AB Essence 
of R a ta h a . Roll th in , and bake ten  m inutes.
V I E N N A  BI SCUI TS— 1 lb. “ A R A B ” Self-raising FLO U R , 1-lb. 
sugar, 1-lb. b u tte r , 1 dessert-spoonful cinnam on. M ix w ith 1 egg and 
a lit tle  milk into a stiff d o u g h ; roll ou t and  cu t in to  b iscu its and bake. 
W hen done sp lit them  as quickly as possible, and  p u t ARAB Jam  be­
tw een and icing on th e  top .
LEMON S N A P S . —Cream  1-lb. b u tte r  w ith  a teacup fu l of casto r 
sugar and 2 eggs. Add a b reakfastcupfu l of “ A R A B ” Self-raising 
FLOUR, a teaspoonful cf “ A R A B ” Essence of Lem on, in th e  same 
q u an tity  of milk. Roll th is  p as te  ou t th in , cu t in to  rounds w ith a tu m ­
bler, and bake in a m oderate oven.
GI NGER N UT S — F lb. “ A RA B” Self-raising FLO U R , 1-lb. b u t­
te r , 2 dessert-spoonfuls g inger, 1-lb. brown sugar. Mix w ith treacle , 
and  bake in ho t oven.
BACHELORS'  BUTTONS— 10 oz. “ A R A B ” Self-raising  FLO U R ,
5 oz. dripp ing  or b u tte r , 5 oz. sugar. Mix w ith 2 eggs, well bea ten  ; 
add lit tle  ground rice and desiccated cocoanut.
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S C O N E S  A N D  B R E A D .
S C ON E S — l i  lb. “ A R A B ” Self-ra ising  F L O U R , i-Ib . bu(fcter, 
} teaspoonful s a l t ; mix soft w ith warm  m ilk (not ho t), roll ou t, and  cu t 
to  size w ith b is c u it-c u tte r ; th e n  b rush  over w ith  egg and  m ilk, bake in 
qu ick  oven.
S H O R T B R E A D — 2 lb. “ A R A B ” Self-raising  FLO U R , 1 lb. b u t­
te r , Ulb- sugar, 4 eggs. P ound  th e  sugar, m ix w ith  th e  flour, rub  b u t­
t e r  well in, th e n  b e a t eggs, m ix all to g e th er, roll o u t abou t ^-inch 
t h i c k ; bake in m odera te oven.
MILK B R E A D — 1 lb. “ A R A B ” Self-raising  F LO U R , tw o-th irds 
p in t milk (warm ed), pinch of s a lt ;  knead  thorough ly  and  bake for 30 
m inutes.
MILK ROLLS. — R ub 1 oz. of b u tte r  in to  1 lb. “ A R A B ” Self-raising  
F L O U R , add pinch of sa lt and  i -p in t  of warm m ilk, m ake in to  soft 
dough, roll in to  th e  shape of a bo lster, gash across in  several places on 
to p , and bake in quick oven.
C U R R A N T  S C ON E S — 1 lb. “ A R A B ” Self-ra ising  F LO U R , p len ty  
•of “ A RA B” c u rran ts , 2 teaspconfu ls of sugar, ^-teaspoonful sa lt, 1 te a ­
spoonful b u tte r . M ix all th e  dry  ingred ien ts to g e th er. R ub  in the 
b u t te r  and m ake in to  a dough w ith a b reak fastcup fu l of m ilk. Roll the 
dough ou t half-an-inch th ick . D ivide in to  small sco n es; brush  ever top  
w ith an egg. Bake in a very h o t oven for th ree  m inu tes on each side.
S P A N I S H B RE A D. —Place bread  c u t in slices in a fry ing  pan  in 
which oil is boiling (ARAB O L IV E ). L e t brown on both sides and 
serve. Sprinkle ligh tly  w ith sugar. V ery nice b rea k fa s t or lunch.
DATE S C ON E S — Three cups of “ A R A B ” SeU -raising FLO U R , one 
sm all cup sugar, 1  sm all cup chopped dates, 2  table'spoonsful b u tte r  and 
sufficient m ilk to  m ake a soft dough. M ake and bake like ord inary  
scones.
!■
BROWN B RE A D. —1 lb. whole m eal, 1 teaspoonful “ A R A B ” B aking  
P ow der, pinch sa lt and a l it tle  sugar. R ub in a dessertspoonfu l of b u t­
t e r  and m ake up in to  a cake consistency w ith m ilk. B ake a li t t le  less 
th a n  one hour in m oderate oven.
H O W  TO M A K E  A GOOD C U P  OF  T E A .
P u t in to  an em pty  teap o t th a t  has previously been w arm ed w ith ho t 
w a te r, a teaspoonful for each person, and one e x tra  for th e  po t, of 
V IC ER O Y  TEA. Im m ediately  th e  w ater boils, pour i t  on th e  tea , and 
allow th e  infusion to  brew five m in u te s ; th en  s tra in  th e  liquor off into 
ano ther hea ted  vessel. Be sure on no account to use w ate r th a t  has not 
boiled, o r th a t  has been boiling for some tim e.
N .B .— Be sure th a t  th e  te ap o t is thoroughly  clean inside. Once 
a-week scald sam e ou t w ith boiling w ate r and soda.
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P A S T R Y .
PAS TRY. —W e share  th e  opinion of an  au th o rity  who says th a t  
fo r a dozen batches of p a s try  spoilt in m aking a  hundred  are  spoilt 
in th e  baking. A good h ea t to  s ta r t  w ith  is a necessity , and in th e  
bak ing  of small p as try  generally  a sh a rp  h ea t m ay be m ain ta ined  to  
th e  end. F o r pies, e tc ., of a plain sort, and w ith a th ick  p^ste , the 
h ea t m ust be m oderated  a f te r  th e  p as try  has risen , th a t  th e  con ten ts 
m ay have tim e to  cook properly . M ore care is needed in baking raised 
p as try , both  sw eet and savoury, as th e re  is m ore or less fea r of scorch 
mg, and should an artic le  become brown enough before i t  is sufficientlv 
cooked, a sheet of sligh tly  w etted  o r greased  paper should be tw isted  
or laid  over it. A tra y  of sa lt is used by some fo r p u ttin g  un d er a 
pie, should th e  oven be too fierce. To te s t  th e  h ea t of th e  oven a 
lit tle  dry flour m ay be sprink led  on th e  shelf or bak ing-tin . Should 
i t  tu rn  brown a t  once th e  oven is too quick even for sm all g o o d s; a 
pale straw -colour is ind icative of th e  r ig h t h e a t fo r pies and  solid 
p as try  generally , while for sm all th in g s th e  t in t  should be a  trifle  
deeper. Should th e  flour n o t tu rn  colour a t all for th e  firs t m inu te  
th e  articles m u st be p u t by for a  tim e, as th e  oven is too slow for an y ­
th in g  in th e  p as try  line. To know when p as try  is done appears to 
trouble some beginners, though  it is really  very simple. The tim e when 
one is m ost likely to  be m isled is in th e  case of a pie or an y th ing  else 
becoming p rem atu re ly  brown, as, of course, th e  surface of th e  p as try  
appears to be baked. W hen any doub t ex is ts  th e  po in t of a steel 
skew er or sm all knife should be in se rted  in th e  cen tre  of th e  c r u s t ; if 
i t  can be w ithdraw n clean, i t  is d o n e ; should so ft p artic les stick  to  
it, it  is no t baked enough. This m ethod of te s tin g  should no t be com­
monly reso rted  to , only u n til experience has been gained. There is a 
very pronounced odour which is inseparab le from  well-cooked c ru s t, 
and  which is readily  de tec ted ^a fte r a few bakings. There is, in fac t, 
as much difference betw een raw and cooked p iecrust as betw een dough 
and  bread. W e will now suppose th a t  th e  p as try  has been b rough t to 
a fairly  successful issue, w ith regard  to  th e  m aking and th e  baking. 
There is yet le f t  a way of dam aging if n o t of ac tua lly  spoiling i t— 
th a t  is, to  ta k e  i t  s tra ig h t from  th e  oven to  th e  p a n try  o r  cellar, and  
th is  is often done from w an t of th o u g h t. The change in te m p era tu re  
is too sudden, and th e  p as try  will be fa r  less lig h t th a n  if le ft in th e  
place i t  is baked in for a  tim e before rem oval.
CRUST. —1 lb. flour, 2 oz. sugar, 3 of b u tte r , abou t half-p in t boil­
ing milk. R ub b u tte r  in to  flour very sm oothly, add sugar ; th e n  mix
to a sm ooth p as te  w ith th e  m ilk. Roll th in , and bake in  a m odera te
oven.
S HORT  CRUST. — 1 lb. flour, |- lb . b u tte r , 1 tablespoonful sugar,
one-th ird  p in t w ater. R ub b u tte r  in to  flour, add sugar, and  mix in to
stiff pas te  w ith th e  w ater. Roll o u t tw o or th re e  tim es, folding p as te  
ovei each tim e.
P UF F  PASTE;  BEST.—-Ingredients m u st be  of best if best re ­
su lts  are  looked for. Take 1 lb. flour, rub  in to  i t  2 oz. b u tte r , then  
dough, w ith abou t half-p in t w ate r (or skim -m ilk) ; work th e  dough well 
u n til clear. Then roll it  ou t abou t a foot square, and  place |- lb .  b u t­
te r  in cen tre  of dough. Then tu rn  ends over th e  b u tte r  and  roll o u t 
about half-inch th ick . Then fold bo th  ends in to  th e  cen tre , so th a t  
th e re  will be fou r th icknesses of p a s te ; th e n  le t i t  s ta n d  fo r q u a r te r  
e f  an hour, and repea t process th re e  tim es. Then cu t o u t w ith c u tte r , 
and  p u t in p a tty -p an s or s tra ig h t on slides of cover.

P I E S  A N D  T A R T S .
' F RUI T TART. — A very delicious t a r t  is com posed of a few apples 
and  su ltan as . Stew  th e  apples well p u t  a layer in  a pie-dish, th en  a 
layer of su ltanas, and so on u n til th e  dish is alm ost full, h av ing  a layer 
of apple la s t. M ake a good cusitard, and pour i t  over all. P u t  in  a  
m oderate oven. W hen th e  c u s ta rd  is se t, m ake some puff p as te  and 
cover over i t ;  and  bake a nice! brown. S prink le w ith  su g a r an d  serve 
e ith e r  ho t o r cold as p referred .
FRUI T AND RI CE  2 ez. of rice, 1 |  p in ts  of m ilk, stew ed fru it ,
sugar, bread-crum bs. W ash th e  rice tho rough ly  and  rook till i t  is done 
and th e  milk very th ick . P lace a layer of stew ed f ru it  in a pie-dish, 
th en  a layer of rice, and so on til l  th e  f ru it  and  rice are used. S c a tte r  
fine bread-crum bs on th e  top  w ith  lit tle  pieces of b u tte r  over it. Bake 
till a golden colour, and serve ho t. I t  is well to  use a deep pie-dish 
for th is  dish, so th a t  several layers of rice and f ru it  may be used.
LEMON CREAM PIE. — Boil 1 p in t of m ilk, add 3 tab lespoon­
fuls corn hour, ta k e  from  stove, and s t i r  in th e  yolks of 4 eggs, 2 ta b le ­
spoons b u tte r , 1  cup sugar, juice of 2  lem ons, and  rind  of 1  g ra te d  
lemon, pour in to  rich c ru s t, bake 20 m inutes. W hip th e  w hites of 4 
eggs to  a stiff fro th , add 2  tab lespoonfuls sugar, spread over top  and 
brown.
LEMON C H E E S E  A delicious filling fo r t a r t s  o r p a s try  of
any kind, or for use as a preserve. Take n ine lemons, g ra te  off all th e  
rind  on a g ra te r. Squeeze o u t all th e  juice. Add to  juice and  rin d  3 
hj. of w hite sugar, and |- lb ,  of good b u tte r . P u t  all in to  a  stew pan 
and boil till m elted. Then add dozen w ell-beaten eggs (leaving ou t 
SIX w hites). Boil Avhole for 10 to  15 m inu tes,
P R U N E  PIE. — W ash a pound of p runes, cover them  w ith  cold 
w ater, and le t them  s tan d  over n ig h t, closely covered. In  th e  m orn­
ing cook them  in th e  sam e w ate r u n til  soft, adding sugar in  th e  m ean­
tim e to  sw eeten. W hen cold d ra in  off 'the syrup, rem ove th e  stones, 
th e n  re tu rn  p runes to  th e  syrup, and  add a  tablespoonful of lem on juice. 
L ine a p ie-plate w ith p as try , sp rink le w ith  a tablespoonful of flour, 
cover w ith p runes, and some of th e  liqour, dot w ith b its  of b u tte r ,  and 
m ake a la ttice-w ork  of s tr ip s  of p a s try  for th e  top . B ake u n til th e  
p as try  is done. D u st w ith powdered sugar fo r serving,
R H U B A R B  PIE. —Cook 2 cups finely-chopped rh ubarb  very rap id ly  
w ith 1 -cup of w ate r and 11 cups sugar. W hen cold pour in to  a  pie- 
p la te , which has been lined w ith good pas te , cover w ith  a la ttice-w ork  
of a few narrow  s trip s  of p a s te ; p u t a rim  abou t th e  pie, b ru sh  over 
w ith th e  sligh tly -beaten  w hite of an egg, and  bake in a quick oven 
for 15 m inutes. Serve w ith w hipped cream ,
SAGO J E L L Y . — Soak 5 tablespoonfuls sago in  a q u a r t of w ate r 
over n ig h t ; add 2 tabD spoonfuls of golden syrup, 4 teaspoonfu ls sugar, 
1 -teaspoonful ta r ta r ic  ac id ; flavour to  ta s te .
S T EWE D  PEARS  WITH RICE. —P u t 4 la rge  pears in to  a stew- 
pan w ith a p in t of w ate r and  8  ounces s u g a r ; sim m er them  til l  qu ite
ten d er. Take th e  pears o u t, and le t th e  syrup boil down to  h a l f ;
flavour i t  w ith  vanilla. H ave ready a  teacup  of rice, nicely boiled in 
milk and sw eetened. S pread th is  on a dish, and lay th e  pears on it.
P ou r th e  syrup over, and serve. This is b es t ea ten  cold.
' v m ^ :
...
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FIG P U D D I N G . —Stew some sm all dry figs til l  ten d er, w ith  a 
lit tle  lemou-peel and sugar, ta k e  2 eggs, th e ir  w eight in “ A R A B ” 
Self-raising  FLO U R , b u tte r , and sugar, b ea t th e  b u tte r  and  sugar to  a 
cream , add th e  eggs and  flour, b u tte r  a shallow pie-dish, spread 
w ith figs, and  pour m ix tu re  over. Bake ^-hour.
H E A V E N  P U D D I N G . —2 tablespoonfuls cornflour, m ix w ith a 
lit tle  w ater, add 1 cup sugar, 1 dessertspoonfu l b u tte r . Ju ice  of 2 
lem ons, g ra te d  rind  of 1 lemon, yokes of 2 eggs, b ea t all well to g e th er. 
Add 2} cups boiling w ater, p u t in to  saucepan, le t sim m er fo r 5 m inutes, 
em pty  into w et mould. B eat w hite of eggs w ith  a l i t t le  sugar, and 
spread  over top.
GOCOANUT P U D D I N G . —1 cupful m ilk, desiccated cocoa-
n u t, 3 tablespoonfuls bread-crum bs, 3 tab lespoonfuls sugar, 2 tab le­
spoonfuls m elted b u tte r , 1 cupful “ A R A B ” Seeded R aisins. The g ra ted  
peel of 1 lemon, w hites of 2 eggs, b ea t all u n til well m ixed. B u tte r  a 
cold pudding-dish and  pour in. B ake slowly 1 h o u r ; serve ho t or cold 
w ith cream  or fru it .
SNOW BALLS. —W ash 2 teacup fu ls rice, and boil u n til ten d er. P a re  
and  core 12 large sour apples, leaving them  whole. Fill th e  apples 
w ith cooked rice, and p u t i t  around  th e  ou tside. Tie each one in a 
sep ara te  cloth and drop in boiling w ater. Cook u n til soft. Serve w ith 
th is  sauce :—1 cup sugar, 1 tablespoonful flour, m ixed thoroughly . \d d  
a small piece of b u tte r . P u t  on th e  stove, and tu rn  on boiling w ate r 
un til th ick  and clear. F lavor w ith nu tm eg  or cinnam on.
S PONGE P U D D I N G . —Upon a lte rn a te  layers of sponge cake slice 
apples very th in , a f te r  they  have been firs t pared , and th e n  steam ed 
un til soft. P o u r over th is  a cu s ta rd  made as fo llow s:—Scald 1 p in t new 
m ilk ; remove from  stove and add yolks of 4 eggs bea ten  w ith  1 cup 
sugar (if apples a re  sour). S et again  over th e  fire, and  allow to  th icken . 
Cool and flavour to  ta s te . B eat the  w hites of th e  eggs stiff and heap 
over th e  whole.
STEAM P U D D I N G — U  cups “ A R A B ” Self-raising  FLO U R , 1 
C l i p  suet, 1 cup jam  or treacle , 1 teaspoon mixed spice, 1 cup of m ilk. 
S team  for 3 or 4 hours.
SUET P U D D I N G — To 2 i cups “ A R A B ” Stejlf-raising FLO U R  
pu t one cup of s u e t ; chop th e  sue t up fine, ta k e  a pinch of sa lt, mix, 
and boil for hours. Dip cloth in boiling w ater, th en  sprinkle w ith
dry  flour to  p reven t th e  pudding stick ing  to  cloth.
S WI S S  P U D D I N G . — 1 lb. pared  and sliced apples, U lb. b read ­
crum bs, 2 oz. sue t, 3 oz. sugar. Mix bread-crum bs, sue t, and  su g a r 
to g e th er. B u tte r  a pudding-dish and p u t layers of apple and m ix tu re  
till dish is full. Then pour sauce over and  bake |-h o u r  in m odera te 
o'/en. Sauce— 2 oz. flour, 2 oz. b u tte r , 1 p in t m ilk, 2 eggs. M elt b u t­
te r  in pan, s tir  in flour. Add m ilk and le t i t  boil. Allow to  cool. Mix 
in  yolks of eggs. P o u r th is  over pudding and bake. B ea t w hites stiff 
and sweeten. P u t  on to p  of pudding and brown slightly .
TAPIOCA CRE AM. —Soak a  teacupfu l of tap ioca overn igh t in 
a p in t of cold w ater, th e  n ex t day add an o th er p in t of w ater, p u t it 
in to  a saucepan and le t i t  gen tly  sim m er till th e  tap ioca is qu ite  cooked, 
and becomes c lea r; th is  will probably ta k e  th ree -q u a rte rs  of an  hour,
b u t will depend on th e  size of th e  g rains. S tir  in while h o t a sm all
po t of red c u rra n t jelly, 4 oz. of casto r sugar, and, when nearly  cold,
add a w ineglassful of s h e r ry ; p u t into a glass dish, and when qu ite
cold, serve w ith w hipped cream  piled on th e  top , o r hand  raw cream  
in a jug  w ith it.
m
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WE L L S  P U D D I N G . —6 oz. rice, l i  p in ts  m ilk, 2 oz. b u tte r , 2 eggs, 
2 oz. sugar, any flavouring. Boil rioe in th e  m ilk, th e n  le t it  cool.
A dd th e  o th e r  ing red ien ts, and  bake i-h o u r.
WI NE  P U D D I N G . —B eat up th e  yolks of 4 eggs, add to  them  half- 
a -p in t of boiled m ilk, and  while m ixing togeither p u t  in  2 spoonfuls of 
su g a r. Before bak ing  p u t in th e  w hites of th e  eggs well b ea ten , w ith  
a  lit t le  b u tte r . Take ou t th e  whole in spoonfuls, and  bake each sepa- 
ately . W hen properly  baked strew  a l i t t le  su g a r over th e  whole.
BROWN P U D D I N G  H alf-pound “ A R A B ” Self-ra ising  F LO U R ,
2  oz. brown sugar, 3 lb. treacle , 1 oz. sue t, 2 o ranges, 1 lem on. S ift 
the  flour in to  a basin , m ix in th e  su g a r and  very  finely-chopped su e t 
a n d  th e  g ra te d  rind  of th e  lem on and  oranges, w arm  th e  treacle , add 
th e  juice of half th e  lemon and 1 o range , p o u r in over th e  dry ing re­
d ie n ts  and mix well. P u t  in to  a b u tte re d  basin  and  boil fo r th ree  
h o u rs , serve w ith  cu s ta rd  sauce.
CAL I F OR NI AN  P U D D I N G . — 1 cup  sugar, 2 cups “ A R A B ” Self- 
ra is in g  F LO U R , 1 cup “ A R A B ” Seeded R aisins , 2 pieces lenion-peel, 
1 nu tm eg, ^-cup m ilk, 1 tab lespoonfu l b u t te r  o r d ripp ing  dissolved m 
^-cup of boiling w a te r ; m ix and  tie  in c lo th ; boil 3 hours. If  eggs is 
u sed  use less milk or w ate r.
C ANARY P U D D I N G . — 4 eggs, th e  w eight of 4 eggs in su g a r,, th e  
w eight of 4 eggs in b u tte r ,  th e  w eight of 3 eggs in  “ A R A B ” Self-raising  
F L O U R , and  a lit tle  lem on-peel. F i r s t  m ix you r b u tte r  and sugar, 
th e n  eggs, th en  flour, and th en  th e  lem on-peel. P u t  in to  a basin w ith 
a  sheet of b u tte red  paper on th e  top. also a clo th  tied  over it, and  set 
in to  a pou of boiling w ater, so th a t  th e  w ate r will only come half-w ay up 
th e  basin , and le t boil for 3 h o u r s ; th en  serve w ith  cu s ta rd  while ho t
C H A R T R E U S E  P U D D I N G . — Boil 1 teacu p fu l rice in 1 q u a r t milk 
u n til  soft. P a re  and  core 8 apples. P u t  them  in a  b u tte re d  puddm g- 
d ish , and  place some red  c u r ra n t  jelly and  coarsely-chopped E nglish  
w a ln u t m eats in th e  cen tre  of each apple. F ill th e  spaces betw een th e  
apples wLh th e  cooked rice, and  p u t lay er of i t  over th e  top. B rush  
'w ith the  w hipped w hite of an  egg, and  sprink le w ith pow dered 
su g a r. Bake in a m odera te oven fo r |-h o u r. Delicious w ith  p la in  or 
w hipped cream  and  sugar.
C H E R R Y  P U D D I N G . —M ix 3 tab lespoonfu ls of flour to  a sm ooth 
p a s te  w ith a lit t le  milk, and then  g radually  add th e  rem ainder of a 
p in t  of m ilk ; warm  an ounce of b u tte r , s tir  i t  in and  add a pinch of 
sa lt  and  3 w ell-beaten eggs. S tone 1 lb. of fresh  cherries, s tir  them  
in to  th e  b a tte r . Boil in a b u tte re d  cloth for 2 hours ; send to  th e  tab le  
w ith  a tu reen  of b u tte r  sauce.
CHRI S T MAS  P U D D I N G — H al -pound “ A R A B ’ Self-raising  
iFLOUR, &-lb. b read-crum bs, i-lb . m oist sugar, 1 lb. beef sue t, 1 lb. 
'  A R A B ” Seeded R aisins, 1 lb. “ A R A B ” C u rran ts , U lb. m ixed peel, 
1 oz. mixed sp ic e ; th e  peel of 1 lemon, and  a teaspoonfu l of sa lt. Alix 
these  ing red ien ts well to g e th e r , add 8 eggs well bea ten , and  sufficient 
b randy  to  m oisten th e  whole. W rap  in a clo th  or m ould, and  boil 4 
hours.
COTTAGE P U D D I N G — B eat 1 cup of su g a r and  2 oz. of b u tte r  
to  a cream . Add 2 eggs, well bea ten  and  l i  cups of m ilk. Then 2 
cups of “ A R A B ” S elf-raising  FLO U R , and  flavour w ith  “ A R A B ” Es 
sence of Lem on. G rease a pie-dish, and  bake fo r 1 hou r in a fa irly  h o t 
oven.
 :
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TOMATO P U D D I N G  B u tte r  your dish, fill up  w ith  a l te rn a te
layers of sliced tom ato , sliced onions, and  bread-crum bs, w ith  li t t le  b u t­
te r  o r d ripp ing  on top  of la s t layer of c ru m b s ; bake to  a nice brown ; 
use w ith  ro as t beef, m u tto n , etc .
TRE ACL E  S P ON GE  P U D D I N G .  —  H alf-pound  “ A R A B ” Self- 
ra ising  FLO U R, i- lb . su e t finely -chopped, 1 cup treacle , 1 cup sw eet 
m ilk, 1 egg, 1 la rg e  teaspoonfu l of g round  g inger Boil in a w ell-but­
te re d  mould 2 hours.
T R A N S P A R E N T  P U D D I N G  B ea t 8 eggs very well, p u t them
into a saucepan witii U 'b . of ixninded sugar th e  sam e of fresh  b u tte r , 
and  2 la rg e  spoonfuls of m arm alade, or some g ra te d  n u tm eg  or lirce- 
lx?el; keep i t  s tirr in g  on th e  fire till i t  th ickens, th e n  se t in  a basin  
to  cool; p u t a rich  p as te  in to  a dish, and  pour in th e  p u d d in g ; bake i t  
III a m oderate oven.
VICTORIA P U D D I N G — B eat Ulb. b u tte r  to  a cream , s tir  into 
i t  th e  yolks of 3 eggs, add g radually  i-lb . sugar, U lb. “ A R A B ” Self- 
raising  F LO U R , U lb. su lta n a  ra isins, la s t  of all th e  w ell-beaten w hites 
of th e  eggs. P o u r in to  a b u tte re d  m ould, cover w ith  an oiled p a p e r ; 
steam  3 hours.
TAPI OCA C RE AM. — Soak 2 tab lebpocnfu ls tap ioca in ju s t 
enough w ater to  cover i t ; boil 1 q u a r t m ilk w ith th e  soaked tap ioca , 
by placing i t  in a tin  can se t in w ate r to  b o il; add f-cup  sugar and a 
l i t t le  s a lt ;  b ea t yolks 3 eggs w e ll; when milk has boiled 10 m inu tes re ­
move from fire and s tir  in yolks of eggs ; s tir  rap id ly  fo r five m inu tes 
t h a t  i t  will n o t c u rd le ; flavour w ith vanilla , and  pour in to  pudding- 
dish ; b ea t w hites of eggs to  a stiff fro th , lay over th e  top , s if t sugar 
over, and  brown. Serve cold.
V AN I L L A  C U S T A R D . — P u t  on to  h ea t a  q u a r t of m ilk, w ith a 
pinch of soda in i t ; b ea t a cup of su g a r and a tab lespoonfu l of cornflour 
in to  th e  yolks of 3 eggs, and  pour gradually  in to  th e  h o t m ilk, s tir r in g  
u n til i t  th ic k e n s ; p u t in to  a glass dish ; whip th e  w hite of th e  eggs to  a 
stan d in g  i'rcth  ; add a 'teaspoonful “ A R A B ” E ssence V anilla, and b ea t in 
with the  ho t cu s tard .
M I L K  P U D D I N G S .
The success of a^ ll m ilk puddings depends upon a few^  sim ple fac ts  which 
every cook should b ear in m ind, as th e  omission of any one of them  fre ­
quen tly  resu lts  in d isaste r.
Rice Puddi ngs  should be t h ’ck and cream y, no t dry and stodgy, the  
resu lt of adding too much rice and cooking too quickly.
Sago and Tapioca should be cream y, and  th e  g ra in s soft and t r a n s ­
p aren t.
Vermicel l i ,  Ground Rice,  and Semol ina are bes t when eggs are  added, 
and  should resem ble a well-set cus tard .
Bake all m ilk puddings very slowly. Long, slow cooking spells 
success.
Sweeten and flavor m ilk puddings with g rea t care.
If  th e  pudding becomes b u rn t on top  by accident, rem ove the  b u rn t 
skin , add  a l it tle  m ore m ilk, and a sm all piece of b u tte r ,  and replace in  
th e  oven, w hen an o th er skin will form  and  brown.
Always allow two ounces of rice, tap ioca, sago, o r w hatever cereal 
1 soused to  one p in t of m ilk.
W hen using skim m ed milk, add a l i t t le  b u tte r  or g ra te d  su e t to  re ­
place th e  cream .
m
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► P I CKLED C U C U M B E R  In  an ea rth en w are  vessel place lay ers
of vine-leaves and  cucum bers a lte rn a te ly . F ill vessel w ith  cold w ater, 
adding q u an tity  s tro n g  brine sa lt, also q num ber of sm all chillies. M ake 
vessel a ir- tig h t, ready  for use in  th re e  weeks.
P I C KL ED  F I GS  6 doz. figs, 1 gallon v inegar, 1 lb. sugar, i- lb .
sa lt, 2 oz. cloves, 2 oz. whole g inger, 1 oz. whole pepper, 1 oz. whole 
allspice, i- teaspoonfu l cayenne pepper. P u t  figs to  soak in  in g red ien ts  
for th re e  days. D raw  off th e  liquid and  boil. P o u r over figs and  allow 
to s tan d  a m onth  before using.
GR E E N  TOMATO P I CKL ES . — 1 gallon g reen  tom atoes, c u t in 
slices, and  sprink le w ith  sa lt, leave for 12 hours, th e n  s tra in  off th e  
liquor and  mix to g e th e r  2 q u a r ts  v inegar, 1 p in t treac le , 1 teaspoon­
fu l pow dered cloves, 1 teaspoonfu l sa lt, 2 teaspoonfu ls m u s ta id ;  b e a t 
to  boiling-point. P u t  in  tom atoes, a littlei cayenne pepper, 3 la rg e  
onions ; boil one hour.
TOMATO C H U T N E Y  12 lb. tom atoes, 2 lb. sugar, cayenne
pepper, 2 tab lespoonfuls sa lt, 2 p in ts  v inegar, &-oz. cloves, 4 oz. garlic ,
3 oz. whilce g inger, 8 la rge apples. R oughly  chop garlic, t ie  up  in  a b ag  
w ith  cloves and  g inger, pou r boiling w ate r on tom atoes and  peel, 
peel and  core th e  apples. Boil all to g e th e r  fo r 3 hours, o r t i l l  th ick , in  
a p reserv ing  pan .
P I CKL ED ONI ONS . — Onions, v inegar, g inger, and  whole pepper. 
T ake some nice onions, peel and  throw  them  in to  stew  pan  of boiling 
w ater, se t them  over th e  fire, and  le t  them  rem ain  u n til  q u ite  clear, 
th e n  ta k e  them  o u t quickly, and  lay  them  on a clo th  to  d ry . Boil 
v inegar w ith  th e  g inger and  whole pepper, and  when cold p o u r i t  
over th e  onions in g lass ja rs , and  t ie  them  closely over.
P I C KL E D  G H E R K I N S . — Boil v inegar and  peppercorns toge ther,, 
and  le t  go cold, p u t g herk in s in a ja r  w ith a few vine te n d rils  and  
very few leaves, and  sp rink le  a pinch of dill (ob tainab le from  any seeds­
m an) ; pour v inqgar on enough to  cover th e  g h e rk in s ; use* w hite 
v inegar.
RED CABBAGE P I C K L E  C u t th e  cabbage in to  slices on a
chopping-board, se t i t  upon a dish in layers w ith  a  sp rink ling  of sa lt 
over each layer. L e t s ta n d  for one n ig h t, th e n  p u t in to  a stone ja r . 
To every  4 q u a r ts  of v inegar add one of su g a r and  2 oz. m ixed sp ic e ; 
h ea t th is  alm ost to  boiling-point, and  when cold po u r over cabbage, 
which m u st be covered w ith  v inegar. R eady  for use in  7 days.
C A U L I F L O WE R  P I C K L E — C ut 1 gallon of cauliflower and  1^ lbs. 
sm all onions, sp inkle w ith  sa lt, le t s ta n d  12 hours and  th e n  d ra in  q u ite  
d ry . Two q u a r ts  v inegar, sm all teacu p  treacle , 1 teaspoon  cloves, 1 
teaspoonfu l g round  g inger, l i t t le  cayenne pepper, 3 tab lespoons m u sta rd , 
2 tab lespoons tu rm eric . B ring  to  a boil and  th e n  add  cauliflower and 
onions, boil half an  hour.
MUS TARD PI CKL ES . —H alf gallon cucum bers, & gallon g reen  to ­
m atoes, ^-gallon onions, ^-gallon cauliflow er. M ake a  b rine  of 1 p in t  
sa lt to  1 gallon w ater. P o u r over vegetab les, soak 24 hou rs. Mix 
2 ( ^ 3 S flour, ^-Ib. m u stard , 1 heaped tab lespoonfu l tu rm eric , 1 cup su g a r  
w itlTcold v inegar to  a sm ooth pas te . Add gallon v inegar, p u t in  pan, 
s tir  well, when th ickened , add vegetables and  cook.
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H O M E M A D E  D R I N K S .
BLACK or RED C U R R A N T  V I N E G A R — Take 1 q u a r t of ripe sound 
fru it , and  1 p in t of young black c u rra n t leaves, p u t bo th  in to  a p rese rv ­
ing—])an and s tir  till th e  berries come to  a bo il; th en  p u t them  in to  a 
jelly bag. S tra h i and squeeze every  drop of juice from  th e  b e rr ie s ; 
re tu rn  th e  liquor to  th e  preserv ing-pan , adding lb. of refined su g a r 
for every q u a r t of juice. Boil and  s t i r  u n til th e  su g a r m elts, and skim  
thoroughly . W hen cold add p in ts  of bes t v inegar to  every  q u ar; of 
syrup , and b o ttle  ho t. F o r long keeping add 1 p in t of p la in  overproof 
sp ir it to each gallon of v inegar.
LIME S Y R U P . — 3 lb. sugar, 1 oz. c itr ic  acid, ^-bo ttle good lim e- 
juice, 2 q u a rts  w ater. P o u r th e  w a te r boiling on th e  sugar and acid, and  
add th e  lim e juice when cold.
LEMON S Y R U P  To 2 lb. w hite sugar, add  1 oz. c itric  acid, 40
drops “ A R A B ” Essence Lem on, 2 q u a r ts  boiling w ater
CHILI B E E R . —Boil 12 or 14 chillies in 2 gallons w ate r fo r 20 
m inutes ; sitrain in to  2 lb. su g a r and 1 tab lespoonfu l of cream  of ta r ta r .  
W hen cool add 1 teaspoonfu l “ A R A B ” Essence Lem on, and 2 ta b le ­
spoonfuls yeast. B o ttle  when cold.
GI NGER WI N E . — 2 q u a rts  w ater, 2 lb. sugar. Boil th ese  to g e th e r  
for 20 m in u te s ; when cold add 2 teaspoonfu ls essence g inger, 2 teaspoon­
fuls essence cayenne, ^ oz. ta r ta r ic  acid, a tab lespoonfu l b u rn t sugar. 
S tra in  and  b o ttle  when cold.
M A N D A R I N  CUP . —G ra te  rind-of th re e  oranges in to  p in t of w ate r, 
add 3 tab lespoonsful sugar, boil gen tly  fo r 5 m inu tes, add juice of 3 
oranges and 2 lem ons. L et cool, add one p in t “ M an d arin ”  Tea (which 
should be strained) d irectly  a f te r  being infused) and  liqueur g lass of 
brandy. Ice before serving.
O R A N G E A D E . — Steep th in  rind  of th ree  oranges in a p in t of sy rup  
(m ade w ith ^ lb. sugar and one p in t w ate r), squeeze juice of one dozen 
oranges th ro u g h  a h a ir  sieve. Add syrup  and th ree  p in ts  w ater. M ix 
and stand  in ice for an hour or so.
BARLEY WA T E R . —P u t th e  peel of th ree  lem ons (peeled as th in ly  
as possible) in to  a p in t of boiling w ate r and  leave to  s ta n d  for 12 hours. 
P u t  b reak fastcu p  of P ea rl B arley  in to  a q u a r t of boiling w ate r and  leave 
to s tan d  for abou t 12 hours. S tra in  both  w aters to g e th er, and  add 
sugar and  lemon juice to  ta s te .
L E MONA D E . —P o u r th re e  q u a r ts  boiling w ate r on to  6 sliced lem ons 
and 3 lemon rinds, and |  lb. sugar. S tra in  when cool.
HOP B E E R . —3 ozs. hops, 2 ozs. bru ised  g inger, 3 gallons w ate r. 
Boil for an hour and  th e n  s tir  in 2 lbs. sugar. B o ttle  and cork tig h tly .
GI NGER B E E R . —Take l i  ops. cream  of t a r t a r ,  juice and  rinds of 2 
lemons, 3 ozs. g inger (bruised) 3 lbs. sugar and 2 gallons boiling w ater. 
Mix all to g e th e r , allow th e  m ix tu re  to  cool, th e n  add one teaspoonfu l 
B rew er’s yeast w ith w hite of an egg and s tir  well. Leave to  s ta n d  fo r  
12 hours and  th e n  b o ttle  and  cork tig h tly .
ICED COF F E E . —P u t i  p in t cream  in to  2 q u a r ts  w ater, add J lb . 
pu re  coffee, which had  b e tte r  be tie d  loosely in a m uslin  bag, b ring  to  
the^boil and le t  boil fo r 5 m inu tes, th en  pour in to  basin adding ^ lb. 
sugar, 1 p in t boiled m ilk, 1 p in t cream . L et the  m ix tu re  cool, th e n  
place on ice for two hours before serving.
* / *
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T H E  FOOD V A L U E  OF S A L A D -
W h y  i t  is go o d  in S u m m e r .
The attradciveness of a salad as an  ad ju n c t to  a d inner, especially
in ho t w eather, is explained on physiological princip les by a w rite r  
in th e  “ L an c e t.”  H e calls a tte n tio n  to  th e  fac t th a t  th e  s ig h t of food, 
p a ^ ic u la rly  anim al food, o ften  lessens th e  ap p e tite  on a h o t day, and 
th a t  a fresh , green sa lad  n o t only renders th e  outlook of a meal a t t r a c ­
tive , b u t is encouraging also to  th e  d igestive o rgans. H e  says:
“ W hen th e re  is no inclination  to  ea t, o r when, as i t  is commonly 
said, a person does n o t ‘fancy’ his food, th e re  is, as a ru le, to rp id ity  
of digestive function . W ith  th e  s ig h t of tem p tin g  food th e  work of 
th e  digestive organs is begun. ‘The m outh  w a te rs ,’ and  even th e  gas­
tric  juice hows in response to  a p le asa n t im pression. The salad , th e re ­
fore, m ay fill a special and im p o rta n t gap in th e  d ie ta r y ; and when 
i t  IS prepared  w ith oil, as every good salad  should be, i t  becomes an 
excellent and  agreeable vehicle for conveying fa t in to  th e  body D ressed 
by th e  d iscreet add ition  of sound olive oil and pn re  wine v inegar, no 
more excellent ad ju n ct to  th e  cold dish can be suggested . The oil 
modifies and ‘sm ooths’ th e  peculiar flavours of th e  juices of th e  p la n t, 
while th e  v inegar softens th e  tis su es, renders them  m ore digestib le,
and gives an  agreeable p iquancy to  th e  whole. The use of salads pre­
pared from ten d er p lan ts  by th o se  who possess norm al digestive powers 
is undoubtedly  sa lu ta ry , and  th e  co n s titu en ts  of raw , green vegetables 
contain  sa lts  which have a favourab le effect upon th e  condition of th e  
blood. In  cooking, of course, a la rg e  proportion  of these  sa lts  is re ­
moved. I t  is probably th e  abundance of alkaline sa lts  in green vege­
tab les which m akes them  of service ’n some diseases cf th e  sk in .”
S A L A D S .
DEVI L L ED LOBSTER. —E x tra c t th e  m eat from  a boiled lobster, 
Gem-chopped fine, season high w ith ground  m u sta rd , sa lt and pep p er; s t i r  
well u n til mix 'd, p u t i t  in to  a porcelain saucepan, cover w ith ju s t  enough 
w a te r  to  keep it from  burn ing , le t  i t  boil up once, th e n  s t i r  in two tab le ­
spoonfuls of C ham pion’s V inegar, and a tab lespoonfu l of b u tte r ,  
let i t  boil up once and! serve.
CURRY OF LAMB W ITH RICE B O R D ER — Cook a slice of onion 
and half an apple, bo th  Gem-chopped fine in one-fourth  a cup of b u tte r , 
w ithout browning ; add one-fourth  a cup of flour, half a teaspoonfu l of 
sa lt, and from  a teaspoonfu l to  a tablespoonful of cu rry  powder, accord­
ing to ta s te , and cook u n til f r o th y ; th e n  add a p in t of stock, m ade 
from th e  bones and trim m ing  cf a ro a s t leg of lam b and a cup of gem- 
chopped vegetables (use c u t te r  No. 3 o r 4). S tir  u n til boiling, th en  
add a tablespoonful of lemon juice, c u rra n t jelly or Cham pion’s V inegar, 
and s tra in  over a p in t of co d ro as t o r boiled lam b Gem-chopped in  small 
pieces (use c u tte r  No. 4). L et s ta n d  over h o t w ater, closely covered 
half an hour o r longer. W hen ready to  serve tu rn  ho t cooked rice in to  
th e  cen tre  of a  serving dish to  form  a border and  pour th e  cu rried  m e a t 
into th e  cen tre  of th e  border. A sta lk  of rh u b arb  or a few gooseberries 
m ay ta k e  th e  place of th e  apple.
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S A L A D S
CHI C KE N  S A L A D . — Boil a fowl u n til  te n d e r , rem ove on a p la te  
to  cook properly , when cold pick off th e  m eat and  Gem-chop, add about as 
much of Gem-chopped celery, place all in  a bowl, add C ham pion’s \  ine- 
g a r, sa lt, pepper, and  a teaspoonfu l of dry m u sta rd , m ix well and  se t 
aside for fu tu re  use.
S A LA D  D R E S S I N G. — T ake th e  yolk of one egg, add a teaspoonfu l 
of olive oil, s tirr in g  th e  oil to  i t  g radually , commence s tirr in g  i t  firs t 
very slowly and  increase speed as you go on. E very  once in  a while 
add a few drops of lem on juice. This dressing  m u st become firm if p re ­
pared  properly. Now ta k e  your sa lad  in bowl, place i t  on a salad  dish, 
remove m ost of the  C ham pion’s V inegar used  first, shape w ith  a kn ife 
to  th e  desired  form , spread th e  d ressing  over i t  carefully , so i t  looks 
sm ooth all round, garn ish  w ith h a rd  boiled eggs, celery tops and  parsley . 
This will m ake enough for te n  persons if you have a good sized fowl.
SALMON S A L A D  Two cups of salm on, Gem-chopped fine. D ress­
in g : Yolks of th ree  h a rd  boiled eggs, m ashed fine, two tah lespoonfuls of 
b u tte r , six tab lespoonfuls C ham pion’s V inegar, tw o teaspoonfu ls sa lt, one 
teaspoonful of sugar, one half te a  spoonsful each of pepper and m ade 
m ustard .
CELERY S A L A D_Two heads of celery, four h a rd  boiled eggs,
Gem-chop th e  celery and th re e  of th e  eggs w ith i t ; cover w’th  th e  follow­
ing d ressing : 1 cup C ham pion’s V inegar, one teaspoonfu l sa lt, one te a ­
spoonful of m u sta rd , th ree  tab lespoonfuls sugar, yolks of two eggs w ith a 
teaspoonfu l of corn s ta rch , sm all piece of b u t t e r ; when cold add one-half 
cup of cream .
POTATO S A L A D_Six la rg e  cold p o ta to es ; two sm all onions.
Gem-chopped fine; one la rg e  cup cabbage and  tw o or th re e  s ta lk s  of
ce lery ; Gem-chopped fine four h ard  boiled eggs, sliced. D ressin g : Six 
tablespoonfuls m elted b u tte r ,  one la rge  teaspoonful d ry  m u sta rd , half 
cup C ham pion’s V inegar, one half teaspoonfu l each of pepper and salt.
POTATO S A L A D  Boil six m edium -sized po ta toes and  th re e  eggs
(hard), Gem-chop fine one m edium  sized on ion ; m ake a salad  d ressing  of 
th ree  tablespoonfuls of olive oil, two tab lespoonfuls of C ham pion’s V ine­
gar, an even teaspoonful of sa lt, q u a r te r  teaspoonfu l pepper. W hile 
th e  po ta toes a re  warm  slice them  th in , slice th e  eggs and  m ake a l te r ­
n a te  layers of e a c h ; pour th e  dressing  betw een and  sprink le each layer 
w ith Gem -chopped onion, sa lt and pepper, se t aside to  cool for a good 
hour before se ttin g  on th e  tab le . W hen ready for serving cover w ith  
boiled d ressing  m ade as fo llow s: Three eggs, one tablespoonful each of 
su g a r and  sa lt, two tab lespoonfu ls oil, a scan t tab lespoonfu l of m u sta rd , 
one cup of m ilk, half cup of C ham pion’s V inegar. S tir  sa lt, m u sta rd , 
and sugar in a bowl un til perfectly  sm o o th ; add th e  eggs and  b ea t well, 
then  th e  C ham pion’s V inegar, and finally th e  m ilk ; place th e  bowl in  a 
vessel of boiling w ater, and s tir  th e  d ressing  u n til i t  th ickens like soft 
cus tard . If  a common w hite bowl is used and i t  is placed in w ate r th a t  
is boiling, and is k e p t boiling constan tly , from  e ig h t 'to te n  m inu tes will 
suffice; th is  d ressing  can be kep t well for two weeks in a close place, 
and m ay be used for le ttu ce , e tc ., one q u a r te r  is enough fo r th e  po ta to  
salad. Gem-chopped celery is a desirable addition  to  th e  salad.
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For  all Recipes in th i s  Booklet
X T S J E
CASTLE SALT
an d  Suppor t  SO U T H  A U S T R A L I A N  i n d u s t ry .
"m -SALT”  th e  Best TABLE SALT
Packed  in 2-lb.  Tins.  Price,  6d.
“ EITBA FINE”  the B est CDLIBABT SALT 
“ BeBned C earse"  the B est CUBiBB SALT
Obtainable All Storekeepers.
Ask fo r  " C A S T L E "  B R A N D  S A L T  an d  keep 
you r  money in t h e  S ta t e .
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S A L A D S .
CABBAGE S A L A D . — T hree tab lespoonfuls, sugar, one teaspoonful 
m u sta rd , tw o-th irds cup C ham pion’s V inegar, sm all piece b u tte r ,  boil all 
to g e th e r , add one egg bea ten  w ith  one cup m ilk, boil a few m inu tes and  
pour over th e  cabbage. Gem -chopped very fine.
CABBAGE S A L A D . — A sm all cabbage. Gem-chopped fine. D ress 
•jng: H a lf  cup C ham pion’s V inegar, one tablespoonful sugar, one te a ­
spoonful sa lt, b u tte r  th e  size of an  egg, tw o eggs, one dessertspoonful 
rn u s ta rd ; p u t th e  C ham pion’s V inegar, ,sugar, sa lt and b u tte r  on th e  
•stove, and le t i t  come to  a b o il ; b ea t th e  eggs and m u sta rd  well while 
p o u rin g  on th e  C ham pion’s V in eg a r; replace on th e  stove and le t it boil 
for a few m inutes, pouring  over th e  cabbage while s till ho t.
CABBAGE S A L A D . — F o r one q u a r t of finely Gem-chopped cabbage 
vise a dressing as follow s: Boil to g e th e r  half cup C ham pion’s V inegar, 
tw o tablespoonfuls sugar, half teaspoonfu l of sa lt, half teaspoonfu l of 
pepper. R ub q u a r te r  cup b u tte r  te  a cream  w ith  one teaspoonfu l flour, 
a n d  add  i t  to  th e  boiling C ham pion’s V inegar, boil five m inu tes th e n  
s tir  in one we’l beaten  egg. P o u r while h o t over th e  cabbage.
S ALAD D RE S S I N G. —F o r po ta to  or cabbage sa lad .—F irs t  half tab le ­
spoonful b u tte r , le t i t  boil, s t i r  in  half tab lespoonfu l flour and half cup 
sw eet m ilk. Second, yolks of two eggs b ea ten , half teaspoonful each of 
m u sta rd , sugar, and sa lt, a dash  of pepper, a scan t cup of C ham pion’s 
V in eg ar, s tir  well in to  th e  f irs t and boil. Gem-chop cabbage or po ta to  
w ith  celery to  flavour; add dressing  when ready to  serve.
TARTAR S AUCE. — Yolks of two eggs, half cup of oil, th ree  table- 
epoonfuls C ham pion’s V inegar, one of m u sta rd , one teaspoonful sugar, 
q u a r te r  of pepper, one of sa lt, one of onion juice, one tablespoonful of 
Gem-chopped capers, one of Gem -chopped pickles. M ake same as M ay- 
en a ise  d ressing  (adding th e  chopped ing red ien ts th e  la s t  th in g ). This 
sauce can be used w ith  bo th  m eat and fish.
MINCE MEAT. —L et a beef tongue , or th re e  pounds beef from th e  
neck cool in th e  w ate r in which i t  was co o k ed ; th is  w ate r should barely  
cover it .  W hen cold tr im  nea tly  and G em -chop; Gem-chop also abou t 
two pounds of su e t (suet chops b e tte r  when sprinkled  w ith flour), and 
enough apples as to  m ake two pounds when G em -chopped; add two 
pounds of whole ra isins, tw o pounds c u rra n ts  carefully  cleaned, q u a r te r  
pound citron  (sliced), tw o pounds of sugar, two teaspoonfu ls ground  
cloves, four teaspoonfu ls ground  cinnam on, th ree  teaspoonfu ls .ground 
mace, one teaspoonfu l black pepper, two tab lespoonsfu l sa lt, one p in t of 
m olasses, one p in t cider or C ham pion’s V inegar from  th e  sw eet pickle 
ja r ,  and  th e  juice and  g ra te d  rind  of th ree  lem ons. M ix thoroughly , 
an d  when m aking th e  pies, if m ore sw eet be desired, add a l i t t le  jelly 
m arm alade or preserves, also m ore sa lt will probably be needed. Scald 
w h a t is n o t used a t once, and sto re  in f ru it  ja rs , as in canning fimit.
MOCK MINCE PIE. — One peck green tom atoes, gem -chopped and  
d ra in ed , two tab lespoonfu ls each of sa lt, cloves, cinnam on, and allspice, 
two pounds cu rran ts , two pounds raisins, use half as m any apples (Gem- 
chopped) as tom atoes, six pounds brown sugar, one te a  cup Cham pion’s 
V in e g a r ; cook slowly for th re e  hours.
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Bournville
C o c o s .  Nourishes
Cadbury's
Dairy Milk Chocolate
Delights
Cadbury's
Mexican Chocolate
Sustains
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C H O C O L A T E  A N D  COCOA R E C I P E S .
S MALL  CHOCOLATE CAKES. — F o u r ounces of g ra te d  (g ranu la ted  
M exican) chocolate, 3 oz. of flour, 3 oz. of b u tte r , 3 oz. of pow dered sugar 
3 eggs, ^-teaspoon of bak ing  powder, a pinch of sa lt, vanilla . B eat th e  
b u tte r  and sugar to a cream  ; add th e  g ra te d  chocolate, and mix w e ll; 
th e n  th e  yolks of th e  eggs ; s if t th e  flour, in which th e  bak ing  pow der 
m u s t be mixed. B eat th e  w hites to a stiff f ro th , and  m ix in very ligh tly . 
H ave some dariole m oulds well b u t te r e d ; fill each lit t le  t in  th ree  
p a r ts  full, and bake in a m odera te oven 10 to  15 m inu tes. P u t  th e  
cakes on to  a sieve to  cool. K eep in a t in  w ith  a tig h tly  fitting  lid
CHOCOLATE MO U L D  One q u a r t of m ilk, 2 tablespoons of sugar,
3 sticks of chocolate (or 2 oz. g rau la ted  M exican), 1 oz. gela t.ne , i  te a ­
spoon Essence of V anilla. Soak th e  gela tine  in p a r t  of th e  m ilk, and, 
when soft, p u t on th e  fire w ith th e  re s t of th e  m ilk. G ra te  th e  choco­
la te , and mix well w ith a lit t le  of th e  h ea te d  m ilk till i t  is qu ite  sm o o th ; 
add it  w ith th e  sugar to  th e  boiling m ilk, and  le t  i t  boil fo r a few m in­
iates. P o u r in to  a bowl, and  s tir  occasionally till nearly  c o ld ; then  add 
th e  vanilla, and p u t in to  a  w et mould till se t. Serve w ith whipped 
ci'eam. If the  V anilla is fresh , less may be used. This is a nice whole­
som e pudding fo r children.
COCOA P U D D I N G  6 ozs. of breadcrum bs, 1 p in t of milk, 3 eggs,
2 tablespoons of sugar, 1 tablespoon of Cocoa (B ournville), 1 teaspoon of 
essence of vanilla , 2 oz. of b u tte r ,  a pinch of sa lt. Boil th e  m ilk and 
pour over th e  b re a d c ru m b s; add th e  b u tte r ,  su g ar, and cocoa, which 
m ust be m ixed to  a sm ooth pas te  w ith abou t a tablespoon of boiling 
w ater, as th is  keeps i t  from  being lum py. B eat th e  yolks of th e  eggs 
and  add to  th e  m ix tu re  w ith th e  essence of vanilla. P o u r in to  a b u t­
tered  pie-dish and  bake for half-an-hour. B eat th e  w hites to a stiff 
fro th , sweeten well and  flavour w ith vanilla , p u t  on top  of th e  pudding 
as rockily as p o ss ib le ; re tu rn  to  th e  oven till brown. Serve a t  once. 
P ieces of sta le  bread  p u t th ro u g h  th e  m incing m achine answ er fo r th is  
pudding. fit may also be m ade w ith chocolate (g ran u la ted  M ex­
ican). One teaspoon of lemon juice added to  th e  w hite of egg when 
bea ten  is a g re a t im provem ent.
COCOA ROCKS OR B U N S  In g re d ien ts .— l i  lbs. of “ A R A B ” Self-
ra is ing  FLO U R , 6 oz. each of m oist sugar, and la rd  or d ripping, a tab le­
spoonful of “ B O U R N V IL L E ” COCOA, 3 eggs and m ilk. M ethod 
— S ift th e  flour and  cocoa, add th e  sugar, hollow th e  cen tre  and pour in 
th e  beaten eggs. M elt th e  fa t, it should n o t be hot, m ix quickly, add­
ing abou t 4 o r 5 tab lespoonsful of m ilk. The m ix tu ie  should be stiff 
enough to  ta k e  up  betw een two forks, in lum ps th e  size of a w alnut. 
P lace these rough heaps on a flat tin , g reased, and  bake in a m oderate 
oven. An ounce or two of shredded candied peel may be added, or a 
tablespoonful of g ra te d  cocoanut. V ery .good  for Tea, C hildren’s P a r ­
tie s , e tc .— N ote— By adding more m ilk, a so fter m ix tu re , su itab le  for 
Cocoa Buns in p a t ty  pans is o b ta in e d , a s tr ip  of candied peel m ay be 
placed on th e  to p s ; and sugar, w hite or coloured sprinkled  on a f te r  
baking.
COCOA J ELLY (su itab le  for C hildren).—In g re d ien ts—3 oz. of Corn 
F lour (best quality ), th e  sam e of C A D B U R Y ’S COCOA E S S E N C E , a 
q u a r t of w ater, and  3 oz. of sugar. M ethod—M ix th e  Corn F lo u r w ith
some of th e  w ater, cold, to  a paste . Boil th e  re s t, add i t  to  th e  cocoa 
g radually . S tir  th is  to  th e  C om  F lour, and boil for abou t e ig h t m in­
u tes, s tirr in g  all th e  tim e. Sweeten tow ards th e  end. May be flavoured 
w ith a teaspoonful of Vaaiilla Essence or le ft p lain . P o u r in to  lit t le  
m oulds to  set.
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‘New Perfection’
Blue Flame
Oil Cook Stove
The “ New P erfection’’ is the Oil Stove of new principle and 
and design. I t is bu ilt like a m odern steel range, being the 
only stove w ith a CABINET TOP includ ing  two drop shelves 
on which cooking utensils m ay be placed after removing 
from the burner. Shelves fold back when not in use. Two 
nickel towel rails. The com modious top shelf of the cabinet 
provides a m eans of w arm ing plates, and keeping food |warm 
after it is cooked.
I t is suitable for every purpose for which a coal or gas range 
is used.
The oven is placed a t a convenient height, avoiding the necessity 
for stooping.
“ New P erfection’’ Stoves can be moved from place to place as 
required. T hey  are ideal for seaside camps and bungalows. 
BAKES BOILS F R IE S  G R IL LS  
TO ASTS ROASTS
W rite for our Revised Catalogue.
Use onlv ‘ W H IT E  R O SE ” Kerosene.
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A F E W  S I M P L E  DONT’S FOR M O T O R I S T S .
DOX’T skim p on th e  am ount of lu b rica ting  oil ju s t because th e  sales-, 
m an  te lls  you th a t  th e  bearings are e x tra  la rge— an e x tra  allowance of 
g r it  m ight get in and  rub  th e  new ness off th e  surfaces.
DON’T w ait for a spill before m aking ad ju s tm en ts  of the  brakes.
DON’T te s t  ou t th e  em ergency b rakes du ring  an em ergency— try  
them  each m orning before ta k in g  to  th e  pike.
DON’T give th e  dry cells six m onths to  dry  ou t, and then  sw itch over 
only to  find th a t  they  are ripe for rep lacem ent.
D ON’T s ta n d  for a sag in th e  live rea r  axle— ta k e  a half day off 
and  tig h te n  up th e  bob-stays.
DON’T drill holes in th e  side-fram e— if th e  designer th o u g h t th a t  
they  were too liberal in size, he would have saved a lit tle  on th e  cost of 
th e  m etal.
DON’T em pty  ou t th e  petro l ta n k , and  th e n  go around  it w ith  a 
ligh ted  candle— th e re  will be enough gas le ft in th e  ta n k  to  teach  you 
b e tte r .
DON’T allow th e  clu tch  to do service a f te r  it  shows th a t  it .is no t in 
fe ttle  to hold th e  ca r— reface th e  clu tch  and  avoid serious consequences.
DON’T spill oil in to  th e  crevices of th e  m agneto . The w indings are 
insu la ted  w ith co tton , and th is  vegetable fibre is n o t proof ag a in s t th e  
wiles of th e  lub rica ting  m ateria l.
DON’T fail to  supply th e  w an ts of th e  m agneto  from  th e  lubrication  
p o in t of view— th is  m eans th a t  lit t le  of th e  good quality  lu b rica tin g  oil 
should be used.
DON’T ta m p er w ith  th e  ad ju s tm e n ts  of th e  m agneto— if you do not 
u n d e rs ta n d  th e  language, go it on fa ith  u n til you come to a pilgrim  who 
is su itab ly  endowed.
DON’T b a t te r  up th e  in su la tion  on th e  h igh tension  cables—rubber 
com pound is used for th is  purpose and it  should be handled  w ith  care.
DON’T allow th e  high tension  cables to  ru n  ag a in st m etal p a r ts , es­
pecially if they  are ho t. They will chafe', o r th e  insu la tion  will be de­
stroyed  by th e  hea t.
DON’T replenish  th e  w ate r supply from  a convenient m ud-puddle— a 
verv th in  coating  of scale over the  surfaces of th e  ra d ia to r  will reduce 
its  efficiency over 33 per cent.
DON’T go along th e  road w ith a steam ing  rad ia to r—-it simply m eans 
th a t  th e  m otor is being run  on a re ta rd e d  spark .
DON’T allow a m otor to  run  w ithou t a tte n tio n  u n til i t  em its  s tran g e  
noises—th e  dam age m ay th e n  be done.
DON’T allow your autom obile to  com plain fo r lack of a tten tio n . A 
lit t le  a tten tio n  every day is fa r  b e tte r  th a n  a lo t of work every  S a tu rday .
DON’T place too much reliance upon ball bearings in th e  road wheels 
of your autom obile— they  m ay be ever so fine, b u t th is  is no leason  v h \  
they  should no t be cleaned, inspected and fresh ly  lu b rica ted  at reasonable 
in te rvals .
DON’T w ait for th e  sun to  shine on both  sides of th e  s tre e t before 
cleaning up  your autom obile—it will soon be tim e to  place th e  ca r in 
commission.
DON’T allow th e  e x tra  tire s  to  re s t on th e  runn ing-board  subject to  
th e  abuse lig h t, had , ra in , dust and o th er enemies' of rubber and 
co tton  ; get a case.
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SAUNDERS^ &ASHBY
Saunders 4sH BY >?
101. KIWO WILLIAM STREET. '
iP^OPRlFTORS, . OF -r. b r i g h t o m  e s t a t e .
Buildings
Liberally
financed.
Loans.
O W N  y o u r  own HOM E a n d  avoid t h e  c la ims of a 
L A N D L O R D .
You do no t  requ ire  all t h e  cash  to Buy one of these  Al lo t ments
AT E D E N  H I L L S  with its salubrious Hills climate—
Deep Allotments from 7/- a foot 
AT M A R I N O — “ The ideal Seaside Suburb” —
Land up to 220 ft. deep, from 10/- a foot.
AT B R I G H T O N — “ The seaside resort of the South” —
Fine Allotments 20/- a foot.
AT N O R T H  P A Y N  EH AM for Orchardists, Poultry Farmers, 
Apiarists—Land about £75 an Acre.
H O M E S  E V E R Y W H E R E .  P lans  an d  P a r t i cu la r s  sen t  on 
App l ica t ion.
Saunders & Ashby,
Licensed Land Brokers and Financiers,
1 0 1  KING WILLIAM STREET, ADELAIDE.
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H O M E S  F O R  T H E  P E O P L E .
T he tren d  of m odern leg isla tion  is s tro n s lv  in favor of assisting  men 
to  become th e  ow ners of th e ir  own hom es, and th e  g re a t desire of the 
w orkers of th e  world has been, as fa r  as possible, to  do away w ith the  
R en t th a t  form s such a p e rs is te n t d ra in  on th e ir  slender resources, 
and  all goes in to  th e  pockets of o thers, and  to  su b s titu te  a system  of p u r­
chase which would give a m ore tang ib le  re su lt to  th e  w orker—th e re  are 
few who used to  th e  s tra in  of the  constan tly  recu rring  and u n sa t­
isfactory  ren t, b u t would n o t choose to  m ake th e  sligh tly  increased pay­
m ents now necessary  to  m ake his home his own.
The G overnm ent of th e  day know ing th a t  no m ore careful o r reliable 
body of electors could be b u ilt up th a n  those  who by owning th e ir  own 
homes, would have a real s tak e  in th e  security  and p rosperity  of th e  
Com m onw ealth, in 1910 passed  th e  A dvances for H om es A ct, un d er th e  
very liberal te rm s of which th e re  has already  been advanced over 
£3,000,000, th u s  enabling  some 10,000 people to  secure th e ir  own homes.
U nder th is  popu lar and  usefu l A ct repaym ents of advances can be a r ­
ranged  up  to  even 40 years.
In  cases w here th e  provisions of th is  A ct do n o t m eet th e  requ ire­
m ents of th e  would-be pu rchasers, th e re  are  L and  A gents in Adelaide 
w illing to  sell bo th  houses and land on m ost generous te rm s, who, for a 
sm all deposit and  periodical paym ents , well w ith in  th e  reach of th e  
w orker, are  finding th e  cap ita l needed to  com plete th e  purchase.
To enable th e  m an alm ost w ith o u t cap ita l to  purchase  his own home, 
is to  p u t in  his h an d s a m ost sa tisfac to ry  m eans of saving, one of th e  
finest form s of insurance ag a in s t th e  troub les of th e  fu tu re , and to  add 
to  th e  happiness of th e  whole household by th e  knowledge th a t  they  are  
acquiring th e ir  own hom e; th e re  is a fasc ination  to  all th e  fam ily in 
owning a bouse ra th e r  th a n  having to  pay re n t  to  th e  dreaded landlord .
This system  of purchasing  on long te rm s of paym en t has become 
very general of la te  years, and m any who could see no th ing  in f ro n t of 
them , except paying R e n t all th e ir  lives, have now paid for th e ir  houses, 
and  can look forw ard to  a m uch m ore com fortable fu tu re .
To th e  th r if ty , th e  investm en t in land h as generally  proved a m ost 
fe rtile  source of profit, m any of th e  m ost w ealthy  hav ing  gained th a t  
position by th e  purchase  of land , even in o u r own C ity, th e  fo rtu n a te  
purchasers of Adelaide Town acres, which originally  cost from  £1 to  
£10, could now com m and th e  alm ost fabulous price of £100,000 per acre, 
w hilst land in th e  o th e r cap ita ls  of th e  Com m onw ealth has been sold a t  
even h igher ra te s  th a n  th is .
The judicious purchase  of land  in new tow nships is alm ost ce rtam  
to re su lt in profit to  the  pu rchasers, and offers a very desirable form  of 
investm en t for th e  sm all cap ita lis t, the  te rm s for land  as well as houses 
being now ex trem ely  liberal.
TO REMOVE TAR S TAI NS  FROM H A N D S — R ub w ith a bruised  
piece of O range o r Lem on Peel, and  wipe dry.
PI CTURE F R A M E S  G ilt fram es should be thorough ly  washed
w ith warm  w ate r contain ing  liquid am m onia, o r borax, and if necessary 
to  re-gild, use a reliable m ake of Gold E nam el. To ge t good resu lts  i t  
is necessary to  use reliable m ateria ls , and to  rem em ber th a t  low priced 
artic les frequen tly  cause endless troub le , and prove very expensive in 
th e  end.
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We stock the correct 
Materials to Produce 
a Perfect Result and 
cordially mvite house­
holders to write for 
our free advice, Wall­
paper Patterns, CoW 
Cards,® and Printed 
Matter.
Send for in fo rm at ion abou t—
H ALLS’ SAAITARY DISTEMPER 
UNITED PREPA RED  PAINTS AND ENAMEL 
DIAMOND ENAMEL AND CALCIMINE 
DIAMOND FLOOR POLISH 
DIAMOND HAT DYE 
DOCKERS’ LINOLEUM VARNISH 
DOCKERS’ STOVE ]fLACK LACQUER 
B ER R Y ’S VARNISH AND POLISH 
CARRIAGE PAINTS AND VARNISH 
DAMPROOFING COMPOSITIONS 
SPECIAL BATH ENAMEL 
SPECIAL W IR E  SCREEN ENAMEL 
GOLD AND SILVER ENAMELS 
BRUSHES AND ARTISTS’ MATERIALS 
\VALLPAPERS AND LEADED LIGHTS 
GAS AND ELECTRIC FITTINGS 
KARN EY ’S RELIABLE LEATHER DRESSINGS 
 0-------------------
ZBa 0  M
Rundle St., ADELAIDE 
gTimpson St., Pt. Adelaide
T H E  H O ME  B E A U T I F U L .
The purpose of th is  artic le  is to  a ssis t th e  householder in beau tify ­
ing th e  home by giv ing th e  correct m ethod of executing  any general 
work u n d ertak en . A lm ost every p a r t  of th e  house will be considered, 
including th e  ex te rio r, and  where color schem es are  suggested , these, 
we feel sure, will comply w ith average good ta s te .
W H E R E  D A M P N E S S  has found its  way in to  th e  house, causing dam ­
age to  w allpaper, e tc ., th e  m a tte r  should be rem edied as soon as possible, 
I f  i t  arises th ro u g h  th e  foundation , th e  best th a t  can be done, w ithou t 
considerable ou tlay , is to  apply to  th e  wall inside, a f te r  a spell of dry 
w eather, B lundell & Spence p e trify ing  liquid.
If  th e  surface is to  be a fte rw ard s papered , use th a t  know n as flat 
d ry ing . W hen dam pness is caused th ro u g h  driv ing ra in  p en e tra tin g  th e  
wall above th e  surface of th e  g round , Szerelm ey S tone L iquid should be 
applied outside. This will effectively seal up  all channels th rough  which 
th e  dam p can p en e tra te . Two coats of e ith e r  line should be applied.
COLORING CEMENT D RE S S I N GS . — H all’s S an ita ry  D istem per for 
ou tside use is a thorough ly  reliable artic le  for th is  purpose. H a ll’s is 
supplied in p as te  form , and  requires th e  addition  of w ate r only to  m ake 
i t  ready for use. This m a te ria l flows easily , and  dries well, leaving a 
sm ooth finish, which is fa s t in all w eathers.
CLEANI NG NEW V E R A N D A H  TI LES. —Use a solution m ade by 
th e  addition  of J to  1 lb. S p irits  of S alt, to  1 gal. of w ater, w ith a few 
handfuls of saw dust added. The saw dust will have a scrubbing action, 
and  a ssis t in cleaning th e  surface. This m ix tu re  should be applied to  th e  
Tiles, and well rubbed over the  surface w ith a half worn broom. Care 
m ust be tak en  th a t  th is  does n o t rem ain  on th e  Tiles too long. W hen 
th e  alkaline m a tte r  (which shows up in a cloudy form ) is neu tra lised , 
th e  S p irits  of S a lt should im m ediately be swilled off w ith  clean w ater.
P OLI SHI NG TI LES. — F irs t  apply a m ix tu re  of Beeswax and T u r­
pentine. This can be m ade by parin g  good clean beeswax and allowing 
i t  to  soak in p u re  S p irits  of T u rpen tine . This will quickly assum e a 
sm ooth sem i-paste, which will effectively close th e  pores of th e  Tiles, if 
i t  is tho rough ly  rubbed in. A fter tre a tm e n t in  th is  m anner, th e  Tiles 
can be easily  k ep t fresh  by th e  use of any reliable floor wax polish.
PAI NTI NG E XT E RI OR W O O D W O R K  I t  is o ften  believed th a t
any P a in t is good enough for ou tside application . This view is en tire ly  
w rong. Indeed, it  m ay be tru ly  said, th a t  th e  very bes t P a in t is n o t any 
too good, as th e  b e t te r  th e  P a in t,  th e  longer period will i t  fu rn ish  
tho rough  p ro tec tion  to  th e  woodwork. I t  will be found tru e  economy 
a t  all tim es to  buy th e  bes t P a in t ob ta inable, as in addition  to  its  g re a te r  
d u rab ility , th e  appearance of a h igh g rade P a in t is fa r  superior to  th a t  
of th e  cheaper article . Y ears ago i t  was the  general custom  to  purchase 
W hite  Lead and coloring m a tte r  in a p as te  form , and  to  b ea t these  up 
w ith L inseed Oil, ob ta in ing  in th a t  m anner w hat was considered to  be 
th e  bes t available p roduct. This condition has been en tire ly  changed 
by th e  in troduc tion  of high grade p repared  P a in ts , which are  now being 
m an u fac tu red  to  form ulae, the  re su lt of research  by th e  w orld’s best 
P a in t chem ists.
The A m ericans were th e  firs t to  apply science generally  to  th e  m anu­
fac tu re  of P a in ts . O ther coun tries followed la te r , b u t u n til qu ite  re ­
cen tly  th is  m a tte r  was no t ta k en  seriously by A ustra lian  m anufac tu re rs .
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In B uying
Eucalyptus
See that you  get
Bosisto’s 
Parrot Brand
T w o G ood  Lines 
fo r  the Laundry-
Colman’s Starch
and
Colman’s Blue
M anufactured by  the same 
F irm  as C olm an’s M ustard
D . & J .  F o w le r ,  L t d . ,  W h o le s a l e  A g e n t s
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T H E  H O ME  B E A U T I F U L  (C o n t in u ed ) .
The A u stra lasian  U n ited  P a in t Co., L im ited , estab lished  a t P o r t Adelaide 
two or th ree  years ago, have now ta k en  th is  m a tte r  up, and im ported  
from  E ng land  and  A m erica th e  best available experts  and m achinery, 
which has enabled  them  to produce a P a in t  th a t  com pares favorably w ith 
any foreign line m anufactu red .
“ U n ited ”  P re p ared  P a in t  is su itab le  fo r ou tside  as well as inside 
application. This P a in t  covers an  enorm ous surface p er gall., which fac t 
should be ta k en  into consideration  when calcu lating  its  cost. “ U n ited ” 
flows very freely from  th e  b rush , covers solidly, and  dries w ith  a glossy 
surface th a t  is very durable.
FOR NEW WOODWO RK.— First Coat— “ U n ited ” P a in t  should be 
th inned  w ith approxim ately  p in ts  of L inseed Oil to  1 gall, of P a in t.
Second Coat  A dd approxim ately  1 p in t of T urpen tine  to  th e  gall, of
P a in t. Third Coat— On account of “ U n ited ”  being m ade ra th e r  heavy, 
th e  P a in t  will also requ ire  abou t 1 p in t of raw  L inseed Oil to  th e  gallon 
for th is  goat, to  reduce i t  to  th e  correct b rush ing  consistency. I t  is, 
however, im possible to  give th e  ex ac t q u an titie s  of th in n e rs  th a t  will be 
required  to  reduce th e  P a in t. The b es t th a t  can be done is to  give a 
general guide which will m eet average requ irem ents, th e  m a tte r  of th in ­
n ing will depend very largely  upon th e  surface. F o r exam ple; 
—H a rd  close g rained  wood requires th ick er P a in t  for th e  prim ing 
c o a ts ; soft wood, such as pine, which is m ore absorben t, will ta k e  a 
P a in t of a sligh tly  th in n e r consistency.
FOR OLD W OO DW O RK  If  th e  wood is p a rticu la rly  w ea ther­
bea ten  and scaly, first tho rough ly  clean th e  surface by scraping and 
brush ing . I f  no t scaly, use sandpaper and  b rush  off all th e  d u st. If 
th e  surface is hungry  enough to  absorb th e  firs t coat, th e  P a in t m ay be 
th inned  w ith L inseed Oil, th e  same as firs t coat new work, b u t on  p a r ts  
such as under th e  eaves, w here th e  surface has n o t been w ea ther bea ten  to  
th e  sam e ex ten t, th e  exposed p a r ts  should be rubbed  w ith sand paper, 
and  th e  firs t coat of P a in t th in n ed  w ith tu rp e n tin e  in a sim ilar m anner 
to  th e  second coat on new wood w ork. The object being alw ays to  have 
a sem i-fiat surface on which to  apply th e  finishing coat.
S TAINING NEW FLOORS  An excellen t re su lt will be obtained
by th e  use of M anders’ W a te r  S ta in , which is sold in 2 oz. packets, and 
requires only th e  addition  of 1 p in t of boiling w ate r to  th e  p ack et to  
p repare th e  s ta in  ready for use. D ark er shades of th e  same 
color may be ob ta ined  by adding less th a n  1 p in t of w ater, and  lig h te r 
shades by th e  addition  of m ore w ater. This s ta in  is p rocurable in 
colors to  m atch  alm ost any wood, and  is applied d irec t to  th e  bare 
boards, a fte rw ard s g lue sized, and finished w ith  one or two coats of good 
floor V arn ish . The above directioi.s do n o t apply to  floors th a t  have 
been previously varn ished  or pain ted .
RE-DOING OLD FLOORS  I f  badly worn in  patches, m ake the
surface as even as possible by filling in w ith one coat of V arn ish  S tain  
th e  places badly worn, th e  edges of th ese  patches should th e n  be ligh tly  
rubbed w ith  fine sand paper, and  finally th e  whole surface given one even 
coat of V arn ish  S :a in . If  on th e  o th e r  hand , th e re  are some patches 
which have been p ro tec ted , and  re ta in  all th e ir  original lu s tre , these 
should be ligh tly  rubbed w ith sand  paper before sta in ing , as V arnish  
S ta in s will always cover m ore evenly over a dull surface.
W hen purchasing  V arn ish  S ta in , g e t in touch w ith a reliable oil and 
color m erchan t, who will recom m end the  bes t fo r each p a rticu la r  job.
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Note the Name ! !
Motteram& Sons’
BISCUITS
Cream;;. 
C rac ke rs
are the most delicious dainty 
Biscuit we have ever tasted. 
Spread a little jam, butter, 
or cheese on them and make 
sandwiches of them. They 
are as wholesome and 
nourishing as they are 
delicious.
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T H E  H O M E  B E A U T I F U L  (C o n t in u ed ) .
CHAI RS. —The woodwork m ust firs t be exam ined to  asce rta in  if i t  
is hard  wood, o r soft wood, sta ined . H a rd  wood should sim ply be 
polished w ith B erry  Bros, fu rn itu re  cream . If chairs are m ade of soft 
wood, a V arn ish  S ta in  applied w ith  a so ft b rush  will effectively renovate 
th em , b u t care m u st be ta k en  to  see th a t  th e  surface is perfectly  clean 
before application.
The lea th e r work of upho lstered  fu rn itu re  can be perfectly  resto red  
by using  K arn ey ’s L ea th e r  D ressing. This is th e  m ateria l used by th e  
South  A u stra lian  R ailw ays fo r th a t  purpose, and  is procurab le in 
black, c la re t, lig h t ta n , d ark  ta n , and green.
TO CLEAN MIR RO RS. —U se bes t P a r is  W hite  m ixed w ith weak 
am m onia w ater. Apply w ith a so ft clo th , d ry , and  finally polish w ith 
cham ios lea the r.
BEDROOM  This should be b r ig h t looking. The following color
scheme will harm onise perfectly , and  give th e  desired  effec t:— Walls—  
A soft shade of lig h t green , e ith e r  H alT s S an ita ry  D istem per or W all­
paper. Frieze— Cream  or w hite. W oodwork— “ U n ited ”  Inside Gloss 
W hite, or No. 2 Cream Color. The woodwork and frieze should m atch  
in  color. Bedstead—Cream  color. I f  of iron , enam elled black, firs t rub
thorough ly  w ith sandpaper u n til th e  surface is sm ooth and  dull all over. 
N ex t apply two or th ree  coats of Oil p a in t well th in n ed  w ith tu rp e n t in e ; 
allow sufl&cient tim e for each successive coat to  harden  thoroughly . If  th e  
surface th en  looks uniform ly solid, apply one good coat of “ D iam ond” 
Enam el, cream  color.
BATH ROOM.—The n ex t bes t th in g  to  glazed tiles, which are  p ro ­
hibitive for th e  average home, is a S an ita ry  Enam el. The wall m u st firs t 
be given th re e  or four coats of Oil P a in t. W hen th e  absorp tion  of th e  
wall has been stopped, and  im m ediately preceding th e  enam el coat, it  
should receive one coat of “ U n ited ”  F la t  WTiite P a in t. I t  is necessary 
to  enam el B a th  Room walls only abou t 5 f t .  up from  th e  floor. The 
upper portion  m ay be decorated  w ith “ D iam ond” Calcim ine, or H a ll 's  
D istem per.
If  a cheaper m ethod is required , th e  whole of th e  wall m ay be coated 
w ith  H alT s S an ita rv  D istem per, and  a po rtion  of th e  wall, up to  abou t 5 
f t .  h igh, varnished. This form s a w aterproof Dado, which is unaffected
by splashing.
THE BATH.  New galvanized b a th s  should e ith e r be le f t for some
m onths, and th e n  thoroughly  cleaned w ith  soda, or should firs t be 
p a in ted  w ith a strong  solution of oxalic acid, and a f te r  some hours, ^mse 
off w ith  clean w ate r and  allowed to  d ry  thorough ly . N ex t a p p b  tw o 
coats of dull d ry ing  Oil P a u it , and  when qu ite  solid, apply one good coat 
of a reliable B ath  Enam el.
CARE OF THE BATH. — N ever allow H o t W a te r  to  r u n  directly  into 
a iiem p tv  b a th . A lit t le  cold w ater should first be poured in , so th a t  the
has W  ohjained  th ro u g h  
th e  courtesy  of H . L. Vosz, L td ., who ca rry  stocks of reliable lines for 
“ Hom e D ecora tion .” ]
E. & W. Hackett
New Dwarf Single Fringed Petunia.
Sweet P eas (the best and new est sorts), W in ter Sweett Peas, Double 
Germ an Stocks, Phlox Drum m ondi, Aquilegias, P rim ulas, C inerarias, 
P etun ias (single and double). Poppies, A sters, G ian t Z innias, M iniature 
Sunflowers, Flower Bulbs, Anemones and R anunculus.
A sparagus Roots, Jerusalem  A rtichokes, Sea K ale,, Cabbage and Cauli­
flower, Cabbage and Cos L ettuces, R ed Beet, Brussels Sprouts, Horse 
R adish, Brown and W hite Spanish Onion, Red and W hite Celery, In te r ­
m ediate C arro t, G iant R adish , Leeks, Peas, Sugar Peas, Egg P lan t, 
Spinach, P arsn ip , T uniip  (best white and yellow sorts). Swede, H erbs, 
M ushroom Spawn, F rench and R unner Beans, Lima Beans, Lentils, 
Cucumber (telegraph and o thers). W ater, Sweet and Pie Melons, Trom­
bone, Tomatoes (in g rea t variety).
Orange and Lemon Trees, F ru it  Trees, Vines, Flowering Shrubs, Trees, 
Roses. G rass Seeds. Farm  Seeds.
Seedsmen,
73 Rundlc St., Adelaide
NURSERY AT M ARRYATVILLE.
G A R D E N I N G  N O T E S .
E very m an should have a hobby and  garden ing , w hether con­
sidered from  th e  poixub of th e  general u til ity  vegetab le-patch  or th e  b rig h t 
and  a ttra c tiv e  flower-pot, is one of th e  m ost deligh tfu l hobbies anyone can 
choose. W h a t is m ore fasc ina ting  th a n  th e  cu ltiva tion  of Annua ls  which 
em brace some of th e  show iest of garden  p lan ts  ? In  E urope and places 
w here A nnuals  are duly apprecia ted  several sowings are m ade a t  in te rvals 
so as to  keep up a succession of flowers. This is  th e  case in our own 
B otanic G arden, so ably presided  over by D r. H oltze. As th e  ea rlie s t 
sown clum ps begin to  look unsigh tly , they  a re  rem oved, and  replaced by 
o thers which have s till to  flower By th is  m eans a con tinual sheet of 
bloom may be m ain ta ined  for a long tim e. An E nglish  w rite r o b se rv e s :
— “ A garden  cropped w ith well-grown annuals is a t r e a t ;  few th in g s are 
m ere beau tifu l when seen a t  th e ir  best. J u s t  th in k  of beds and  rows o" 
d ifferent-coloured C a n d y tu f t s  1 W h a t is th e re  am ongst th e  finest bedding 
p lan ts th a t  will b ea t th em ? W h a t m ore lovely th a n  th e  Nem ophila  
insignis  and its  s is te r  species, m acula ta  and  atom aria  ? Or w hat more 
p leasing th a n  groups of Godetias  and  m asses of P hlox D rum m ondii ,  
Stocks,  Pansies, C hrysan them um  tricolor, Viscaria,  and E ry s im u m ?  
W hile for bedding o r edges th e  Lobelia  is indispensable. C erta in ly  in 
p roportion  to  cost and care no class of p lan ts  will give th e  sam e am ount 
of p leasu re .”
A nnuals  a re  p lan ts  which live-and bloom only one season, and  require 
to  be sown each year.
Biennials  a re  those wh’ch do no t usually  bloom u n til th e  second 
season a f te r  th e  seed is sown, and th e n  die a f te r  th ey  have ripened th e ir  
seeds.
Perennials  are those which live for m ore th a n  tw^ years, and when 
once estab lished  continue to  grow and  bloom annually . They usually  com­
mence flowering th e  following year a f te r  being sown. B u t a g re a t m any 
varie ties will flower th e  firs t year if sown early .
Herhaceous perennials  a re  those  which d ’e down to  th e  ground 
every year, and spring  up again  th e  following year.
TIME OF SOWING.
H a rd y  annuals  should be sown in M arch, April ,  M ay  and J u n e ]  
also in po ts o r boxes in February .
H a lf-hardy  annuals  should be sown in S ep tem ber  and October.
H a rd y  biennials  in M arch, April ,  and M ay;  also in Sep tem ber ,  
October.
S a l , M a r #  bien%iaZ.s in  S rp te m h e r, O ctober and  S onem ber.
H a rd y  perennials  in M arch, April ,  and M a y ;  also in Sep tem ber ,
October and November.
H alf-hardy  perennials  in Sep tem ber ,  October, and November.
Herbaceous perennials  in M arch, April ,  and Ma y ]  also in S e p ­
tember  and October.
Greenhouse annuals  in  -July, A u g u s t ,  and Sep tem ber .
Greenhouse perennials  in December, Ja n u a ry ,  and F ebruary.  ^
H a rd y  annuals  o r those requ iring  no pro tection , m ay be sown in th e  
open borders from  M arch  till J u n e ,  o r  m ay be raised  in beds or pans and 
tran sp lan te d . They will grow in alm ost any s o il; b u t to  have fine flowers 
th e  soil should be free and  good. They m ay be sown in patches or in 
la rge m asses, and th e  colors should be well con trasted . I f  th e  soil is
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G A R D E N I N G  N O T E S  (C ont inuod ) .
dry  give th e  ground  a  good soaking th e  day before sowing, 
which should be done on a fine day. C arefully  p repare  th e  
soil, and in covering reg u la te  th e  th ickness by th e  
size of th e  seed. Do no t sow the seeds too th ick ly ,  and  do no t cover 
with  too much sod. The general ru le  is to  cover th e  seed w ith  double its 
th ickness of soil only. A fter sowing, th e  surface should be thoroughly  
sprinkled , using a fine-rose  w a te rp o t; and  if th e  w eather continues dry, 
w ater regu larly  every day or tw o, for if seed ju s t sp rou ted  is allowed to  
become dry it perishes. Success in grow ing A nnuals depends in a g rea t 
m easure on th e ir  being a t  reg u la r d istances, so as to  give room for the  
full developm ent of each p lan t, yet close enough to  be effective. If  
allowed to  rem ain too crowded th e  p lan ts  suffer, and  th e  size and  num ber 
of th e  flowers and  th e  general effect is decreased. There are m any 
enem ies of th e  young and  te n d er p la n ts— such as slugs and  snails— from  
which they  should be p ro tec ted . Occasional w aterings w ith  liquid  
m anure  will increase th e  size and quality  of th e  flowers.
H a lf  hardy and tender  annuals  m ay be sown in Ju ly  o r A ugust 
in pans, in a sligh t h ea t, e ith e r  in a hotbed o r greenhouse, and  when 
strong  enough prick  o u t in to  a cool fram e, where they  m ay g e t h a rd ­
ened and well established fo r tran sp la n tin g  into th e ir  blooming q u arte rs  
in S ep te m b er; o r they  m ay be sown in S eptem ber and  O ctober in th e  
open borders.
Triennials and  Perennials .— The seeds m ay be sown sligh tly  deeper 
th a n  for annuals, for should th e  w ea ther prove very dry  the  seed, ro t  
being exposed, will be b e tte r  preserved , and  will g erm inate  very freely 
on th e  re tu rn  of rain .
PESTS AND DISEASES.
Rose Aphis.—This is a very troublesom e insect in early  spring  when 
th e  young shoots are m aking th e ir  appearance, and if no t ta k en  in hand  
on its  first appearance will increase in countless m yriads. I t  may be 
noticed on the young shoots. To keep th e  pest away an  occasional 
spraying, say once-a-week, will be found effective, using  K ilem quick or 
G ishu rst Compound. Tobacco w ate r is also effective, and can be simplv 
prepared  by soaking 1 lb. w aste tobacco in 4 gallons w ate r for 24 hours, 
then  s tra in in g  off, and if th e  pest is no t bad two gallons w ate r can be 
added. On the  first appearance sharp  hosing w ith  w ate r th ro u g h  a fine 
nozzle will destroy  th e m ; b u t la te r  on, if they  increase, to any ex ten t, 
spraying w ith “ K illem quick” or G ish u rst Com pound o r N ikoteen, 
N ikoteen, an e x tra c t of tobacco is ob ta inab le  in  a highly concen tra ted  
form , and is much recom m ended. N ever spray  when th e  flowers are open­
ing, or these  will be ru ined  ; th e  only th in g  to  do th en  is to use the  w ater 
cure. Some people p refer tobacco w ate r for spraying. This is m ade as fol­
lows :—Boil 1 lb. of w aste tobacco and f  lb. of soft soap in 4 gallons of 
w a te r ; s tra in  and d ilu te to  6 gallons of solution. I t  is then  ready for 
spraying.
Rose Mildew (Sphaerotheca pannosa).—Tliis fungus disease appears 
as a delicate w hite mildew, which causes th e  leaves to curl and th e  p lan ts 
to become stu n ted  and unhealthy . A very effective remedy is dusting  w ith 
Flow ers of S u lphur in early  m oining, when th e  leaves are w et w ith dew.
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Wallaroo - Mount Lyell 
Fertilisers Ltd.
T he Largest Fertiliser W orks in 
South Australia.
E v e r y  C l a s s  o f  M a n u re  fo r
MARKET GARDENS 
VINEYARDS 
O RCH AR DS  
LAWNS 
FARMS
k e p t  in  s t o c k
W r i te  t o r  P a m p h le t^
" F a r m e r ’s  M a n u r ia i  G u id e ."
W O R K S  :
PORT ADELAIDE and WALLAROO
O F F IC E  :
Bowman’s Buildings, Adelaide.
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G A R D E N I N G  N O T E S  (C o n t in u ed ) .
A sim ple m ethod of applying is to  ob ta in  a p a ir  of su lphu r bellows, which 
costs abou t 5/-. In  au tu m n  Mildew is o ften  caused by dryness a t  roots 
P o tassium  sulphide sp ray  is also recom m ended. This is m ade by ta k in g  
1 oz. of potassium  sulphide and  m ixing in a q u a rt of h o t w ater, and  then  
m aking up  to 3 gallons w ith  cold w ater.
Apple Scab {Fusic ladium d e n d r i t ic u m ) .— This fungus d isease a tta c k s  
th e  f ru it  and  leaves of both  th e  Apple and  P ear. The firs t indication  
th a t  th is  disease is p resen t on th e  leaves is th e  appearance of sm all, 
ligh t-g reen  areas. These are  easily seen when th e  leaf is held up to  th e  
lig h t. J u s t  as th e  leaf-buds a re  beginning to  b u rs t th e  tree s  should be 
sprayed  w ith Bordeaux  M ix tu r e  (Cooper’s Fungicide). A second appli­
cation  should be m ade ju s t before th e  blossoms open, and  again  as soon 
as  th e  blossoms have faJlen. The firs t application  should be m ade 
much s tro n g er th a n  succeeding spray ings, as th e re  is th en  no fea r of 
f u m in g  the  leaves.
Wooiy Aphis (Aphis mali) ,  o r lice a re  very ab u n d a n t in  early  spring , 
and  suck th e  v ita l juices from  th e  young and  te n d e r leaves. They are 
generally  found upon th e  stem s and  underside of th e  leaves. As soon 
as they  appear th e  tree s  should be sprayed  w ith  kerosine em ulsion.
Ccdlln Moth (Carpocapsa po'm.onella).—  T h^  firs t m oths fly abou t 
ju s t  as th e  blossoms a re  falling , and  lay th e ir  eggs, generally  a t  th e  
blossom end of th e  li t t le  apples. The young la rvae  when hatched  bore 
th e ir  way in to  th e  f ru it ,  from  which position , when once they  are  in , it 
is useless endeavouring  to  dislodge them . T herefore, as soon as th e  
blossoms fall, and  th e  young f r a i t  is abou t th e  size of a sm all pea. 
S w ift’s A rsenate  of Lead should be sprayed  on a t the  ra te  of 1 lb. to  25
gallons of w ate r and continued  a t  in te rv a ls  of abou t 10 days.
Orange Scale (Asp id io tus  a u ra n t i i ) .— There are  several scales which 
affect oranges. The m ost common, however, is th e  red  scale ; b u t no 
m a tte r  w hat scale it  m ay be, sp ray  w ith resin wash alt th e  ra te  of 1 lb. 
to  5 gallons of w ater.
Peach Aphis.—F o r th is  p es t spray  as soon as i t  is detec ted  w ith 
co n cen tra ted  resin  w ash a t  th e  ra te  of 2 lbs. to  10 gallons of w ater
K erosene E m ulsion will also be found effective.
Shot  Hole Fungus  on Apricots .—The tree s  should be well sprayed 
w ith B ordeaux M ix tu re  when th e  buds are abou t to  b u rs t in th e  spring, 
and  repeated , if necessary  tw ice, a t in te rv a ls  of a fo rtn ig h t.
Curl Leaf on Peach.—Same tre a tm e n t as for Shot H ole, b u t if th e  
tree s  have suffered badly du ring  previous season, give a sp ray ing  when 
buds are qu ite  dorm ant.
“Best Australian.
:Ad lib., A t p leasure 
A .B ., Able b. Seam an.
A .M ., Before noon.
A .K .A ., Asso. R oyal Acad.
B .A ., Bachelor of A rts.
B /S ., Bill of Sale.
B a r t .,  B aronet.
B .C .L ., Bachelor Civil Law.
B .D ., B achelor of D ivinity .
B .S ., Bachelor of S urgery .
B .Sc., B achelor of Science.
C .O .D ., Cash on Delivery.
C on., A gainst.
C .A ., C harte red  A ccountan t.
C .B ., Com panion of th e  B ath .
C .E , Civil E ngineer.
C .M ., M aster of S urgery .
C .S .I ., Comp. S ta r  of Ind ia.
D .C .L ., D octor of Civil Law.
D .D , D octor of D ivinity .
D .L ., D eputy  L ieu ten an t.
D .Sc., D octor of Science.
D .S .O ., D isting . Service O rder.
D .V , (Deo V olente), God willing.
E .G ., for exam ple.
E x  div.. Seller receives dividend. 
E . and  G .E ., E rro rs  and  Omissions 
excepted.
E .G .S ., Eel. Geolog. Socy.
E .O .B ., free on board.
F .O .R ., free on rail.
E .P .S ., Eel. Philological Soc. 
E .R .A .S ., Eel. Ryl. A stron . Society. 
E .R .C .P ., Eel. Ryl. Coll. P hysicians. 
E .R .G .S ., Eel. Ryl. G eograph. Soc. 
E .R .S ., Eel. Ryl. Soc.
E .S .A ., Eel. Soc. A ntiquaries.
E .S .S ., Eel. S ta tis tic a l Society. 
E .Z .S ., Eel. Zoological Soc.
G .C .V .O ., G rand Cross V ictorian  
Order.
G .C .B ., G rand C ross B ath .
G .C .M .G ., G rand  Cross of S t. 
M ichael and S t. George.
H .R .H ., H is (H er) Royal H ighness.
I .e ., T hat is. 
l.O .TJ., 1 owe you.
-J.A., Ju d g e  Advocate.
K .C .B ., K n t. Com. B ath .
K .C .S .I ., K n t. Com. S ta r  Ind ia. 
K .G ., K n ig h t of th e  G arte r.
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A B B R E V I A T I O N S .
K .T ., K n ig h t of th e  T histle.
I. D .S ., L icen tia te  D en ta l S urgery . 
L L .B ., B achelor of Laws.
L L .D ., D octor of Laws.
L .R .C .P ., L icen tia te  Ryl. College 
of Physicians.
L .S .A ., L icen tia te  of Society of 
A pothecaries.
-M.A., M aster of A rts.
M .B ., Bachelor of M edicine.
M .D ., D octor of M edicine.
M .R .A .S ., M em ber Royal A siatic 
Society.
M .R .C .P ., M em ber R oyal College 
of Physicians.
M us.B ., Bachelor of M usic. 
iMus.D., D octor of M usic.
M .V .O ., Mem. V ictorian  O rder. 
O.M ., O rder of M erit.
O H .M .S ., On H is M ajesty ’s 
Service.
O .K ., all correct, 
p.p . or per pro ., by procuration . 
L .R .A .M ., Licen. R oyal Academy 
of M usic, 
p.c. or %, per cent.
P .X ., P rom issory  Note.
P .P .C ., To ta k e  leave.
P ro fo rm a, for fo rm ’s sake.
P ro ., for.
P .C ., P rivy  Councillor.
P h .D ., D octor Philosophy.
P .M ., A fternoon.
P .M .G ., P ostm aster-G eneral.
P .O ., P o sta l O rder.
P ro . ra ta . In  proportion .
P .R .S ., P re s . Royal Soc.
P ro  tem ., for tim e being.
P ro x ., n ex t (m onth), 
q.v. (quod vide), which see.
R .^ I.S ., Royal M ail S team er.
R .S .E ., Royal Society of E d inburgh . 
R .S .V .P ., P lease reply.
S .T .P ., P ro fesso r of Theology.
V .C ., V ictoria  Cross.
V en., V enerable.
V ersus, A gainst.
V ide, See.
V iz., N am ely.
V .S ., V ete rin ary  Surgeon (V et.).
The illu stra tio n  on th e  opposite page rep resen ts a cover of “ Pauld­
ing’s Christmas Journal ,  1913, and shows th ree  of th e ir  well-known 
specialities. Their E uca lyp tu s Oil is well-known th ro u g h o u t the  W orld, 
for its  p u rity . I t ,  as well as “ Solyptol”  Soap, and “ IVIilk E m ulsion ,” 
gained first prize Gold M edal ag a in st th e  W orld a t  th e  F ranco-B ritish  
Exhibition in London in 1908. O ur readers m ust be qu ite  fam iliar w ith 
th e  quality  of these well-known goods. Tlte Jo u rn a l is to  be published 
m onthly, and  arran g em en ts  have been m ade by which i t  will be con­
siderably im proved. I t  already  enjoys a la rge  circu lation , and persons 
desirous of g e ttin g  reliable in form ation m ay do so by subscribing to  the 
Jo u rn a l, th e  subscrip tion  of which is 3/6 post-free. Sample copy will be 
sen t free on application.
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Coffee Drinkers 
Prefer
Because of its
Very Excellent Quality
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F A C T S  W O R T H  K N O W I N G .
S P R A I N S . — In  cases of S prains do no t indulge in  th e  common e r ro r  
of going to  th e  ta p  o r pum p, and b a th in g  the  in jured  p a r t  in cold w ater, 
b u t use th e  w ate r as ho t as you can bear it.
COU CH S — Tickling Coughs are  quickly cured  w ith 1 oz. honey and 
one teaspoonful of paregoric , m ixed w ith th e  juice of a lemon and  taken  
on going to  bed.
EX E R CI SE . —N eglect daily exercise, and th e  whole system  will 
suffer. O utdoor exercise is m ost beneficial.
HO PS — Less medicine) would be used if th e  value of H ops were 
m ere known. Use J oz. to  a p in t of boiling w ater, and  all th e  b e tte r  
w ith a teaspoonful of Epsom  S alts  in  it. Take a w ineglassful in tfie 
m orning, which will n o t only resto re , b u t will keep anyone in th e  b es t of 
hea lth  a t  lit t le  expense.
C h i l d r e n  should never be ta k en  to  sigh ts th a t  give a sense of fea r 
and dread, com bined w ith g re a t g rief. I t  should be a ru le  for grow n-up 
persons never to  subject ch ildren  to  m en tal shocks or unnecessary  grief, 
such as sigh ts which call fo rth  pain  in m an or in  th e  lower anim als.
WA TER — All w ate r before d rink ing  should be boiled o r filtered. I t  
sw arm s w ith m illions of c rea tu res  in every conceivable stage of life.
DISINFECTANT.— The m ost pow erful d is in fec tan t to  clear a house 
from  sickness is fresh-ground  Coffee, sprink led  dry  on th e  floor.
LEMONS.—if  th e  value of Lem ons w ere m ore known, they  would
w orth a sovereign each.
TO WASH BLANKE TS IN COLD W A T E R  F o r 6 blankets, use 1
lb. soft soap, i  lb. b o ra x ; dissolve th e  borax in boiling water, mix with 
soap, and le t s tan d  till cold. P u t  th e  b lankets  in th e  tu b s  w’ith  cold 
w ater enough to  so a k ; pour th e  m ix tu re  over them , s tir  up a little , le t 
them  rem ain for one o r two days if w eather no t su itab le  for drying. 
Look over, and rub  away any sta in s th e re  m ay be, w orking them  up and 
down in th e  suds, th en  rinse in th ree  or fou r w aters— th a t  is the  princi­
ple p a r t—hang on th e  line w ithou t w ringing.
WASHING FU R S. — I t  m ay no t be generally  known th a t  any good 
fu r  may safely and  w ith excellent resu lts  be w ashed w ith o rd inary  soap 
and warm w ater and  th a t  any am ount of rubbing  will no t h u r t it .  Of 
course all linings, e tc ., m u st be rem oved beforehand.
MILDEW IN L I N E N — Soap th e  places w ith yellow soap, p u t dam p 
chalk on, lay in  th e  s u n ; as i t  dries dam p tw o o r th ree  tim es.
TO REMOVE IRONMOULD.—Lay artic le  on ta b le  rub in a lit tle  
sa lts  of lemon w ith th e  finger, th e  m ateria l being sligh tly  dam ped, rub 
u n til th e  m arks d isappear, th e n  dip it  up  and down several tim es in 
boiling w ater.
WASHING S IL K . —To keep w ashing silk w hite , wash and rinse  
w ith m ethy la ted  sp ir it in th e  w ater, one tablespoon to  q u a r t of w ater. 
Do no t dry  silk, b u t iron qu ite  w et. If  w an ted  stiff p u t a l i t t le  sugar in 
rinsing  w ater.
FLAT IRONS.— Beeswax and  sa lt will m ake your ru s ty  fiat irons as 
clean and sm ooth as g lass. Tie a lum p of beeswax in a rag  and keep 
fo r th a t  purpose. W hen th e  irons are ho t rub  them  first w ith th e  wax 
rag , th e n  scour them  w ith a paper o r cloth sprink led  w ith sa lt.
TO REMOVE ST AINS.— K erosene will remove ru s t and f ru it 
s ta in s  from  alm ost any k ind  of goods. W ash th e  soiled p a r ts  in 
kerosene as vou would in w ater.
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F A C T S W O R T H  K N O W I N G  (C o n t in u ed ) .
TO CLEAN CLOVES.—To clean k id  or suede gloves p u t gloves in 
w ide-necked b o ttle  of benzine, cork, and  leave for 24 hours ; th en  ta k e  
gloves ou t, rub  dry  w ith flannel, then  hang  in an a iry  place. N .B .— 
Benzine should never be used n ear a fire or ligh t, nor on a ho t day.
TO KEEP BUTTER COOL IN HOT W E A T H E R  S tand  b u tte r
dish in a soup p la te  of sa lt and  w ater, cover w ith an  inverted  fiower-pot, 
change sa lt and  w ate r o ften .
HOUSEHOLD ECONOMIES.— Old fe lt h a ts  will cu t up in to  soles 
for w earing inside your shoes in th e  w in ter. A sheet of brown paper 
m akes a warm coun terpane . D am p new spaper cleans looking-glass 
qu ite  as well as cham ois lea th e r. Tea s ta in s  on china if rubbed w ith 
a lit t le  dam p sa lt will qu ite  d isappear.
TO CLEAN ENA ME L BATHS.— W ash w ith sa lt o r tu rp en tin e  to 
remove soap sta in s. N ever use sandsoap.
FRUIT CONSERVE FOR CONSTIPATION  H alf lb. each of dates,
figs, and seeded raisins, oz. of pow dered senna, and ab o u t half p in t 
of glycerine. P ound  th e  f ru it  a f te r  p u ttin g  th ro u g h  a m incer Mix 
well, sprh ik ling  over th e  senna and  glycerine a lit t le  a t a tim e. Take a 
teaspoonful a t  evening meal for a dose.
HOME-MADE TONIC.—F o u r lbs. of brown sugar, I  lb. hops, 2 oz. 
of ginger. P u t  g inger and  hops in a m uslin  bag, boil in gallons of 
w ater for hours, th en  ta k e  off the  fire and  s t i r  in the  sugar, and add 
1^ gallons cold w ater, s tir  all well up , th en  place in a keg. F i t  to  use in 
th ree  days.
TO COVER JA M . —D ip tis su e  paper in m ilk, th re e  pieces, one over 
the o ther. W ill dry  like parchm ent.
MOST N OU RIS HI NG  WAY TO BOIL RICE  W ash well, and
th row  a cupful of rice in to  1 p in t of boiling w a te r ; boil quickly 15 m in­
u tes, then  move to  side of th e  fire u n til i t  tak es  up  all th e  w ate r and is 
ten d er and dry.
REMOVE SCORCH.— W et w hatever is scorched w ith cold w ater, 
and  place it in th e  sun. W hen dry, th e  m ark  will have d isappeared.
BROWN BOOTS AND SHOES should be rubbed over w ith a slice of 
raw  potato  before th e  polish is applied. This cleans and rem oves th e  
s ta in s  qu ite  easily.
CLEANING K N IV E S . — Dam p them  before rubbing  on th e  board, as 
th ey  produce a b e tte r  polish and clean m uch quicker.
H A N D K E R C H I E F S  which have become yellow can be m ade snowy 
w hite by soaking them  in pipe clay and  w ate r fo r tw en ty -fou r hours.
BOTTLING P IC K L E S  Boil th e  corks before b o ttling  pickles, etc.
W hile ho t th ey  can be pressed  into th e  bo ttles, and  when cold they  seal 
them  tig h tly .
COOKING G R E E N S . — A sm all piece of b u tte r  added to  th e  w ater 
will stop them  from boiling over, and also p reven t an offensive smell 
from  passing in to  th e  room.
ABOUT L IN OLE UM S  W hen linoleum  commences to  w ear, coat
w ith D ocker’s Lino V arn ish . This will prolong th e  life of sam e in ­
definitely, if occasionally renewed.
CARE OF B R U S H E S . —V an iish  and P a in t B rushes should never 
be cleaned in w ater, bu t rinsed out in kerosene im m ediately a f te r  use. 
B rushes used in S p irit V arn ish  should be cleaned in M ethy la ted  S pirits.
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The Crown Liquid Plate Polish.
EASY TO 
APPLY.  
WILL  
REMOVE TAR­
NISH AND  
GIVE A 
BRIGHT  
POLISH.
C R #
RUBBER  
CORKED  
Will not evap­
orate.
Price, 1/3
Scientfiscally 
Prepared by 
Experts.
NO H A RD  RU BBING  R E Q U IR ED .
The Crown Plate Powder
M a n u f a c t u r e d  by
SAME MATERIALS IN POWDER
Price, 1/-
FORM.
S. SCHLANK & CO., LTD.
WHOLESALE MANUFACTURING J E W E L L E R S :  ADELAIDE.  
Obtainable at all Grocers and Ironmongers.
A lways ask for
HUMPHRIS
The Sauce and Pickles
T hat W in  all the Prizes
H U M P R H I S ’ p roduc tions  g a in ed  14 prizes a t  the  
S ep tem b er ,  1913 S h o w ; H U M P H R I S ’ T om ato  
S auce an d  P ickles  took  1st and  2nd prizes 1912 
and  1913 Shows, P ick jes  aiso t a k in g  a certifica te  
of M erit.  Y o u ’ii see H U M P H R I S ’ on th e  tab le  
all over th e  S ta te — aw ay up in th e  bush , too, and  
th e  b u shm en  will tell you th a t  H U M P R H I S ’ will 
keep th ro u g h  th e  Sum m er m o n th s  fa r  b e t te r  
th a n  o th e r  b rands.
T h e  b len d in g  of H U M P H R I S ’ is done by a sec re t  
process, and  only th e  choicest  f ru i ts ,  vege tab les ,  
and  Spices, and  th e  p u re s t  of Malt V in eg a r  are 
used.
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H I N T S  ON T H E  C A R E  OF  S I L V E R W A R E .
E lectrop la tedw are  or S ilverp la tedw are , as it is generally  known, was 
th e  outcom e of a process discovered abou t 75 years ago, whereby cover­
ing an article  of nickel or base m etal w ith pure silver by an E lectrical 
process known as “ D epositing  S ilver,”  i t  was found to  w ear alm ost 
equ ivalen t to  real S ilverw are.
W hen firs t in troduced  th e  difference in price in com parison w ith the  
real silver artic le  was no t g rea t, b u t w ith th e  advance of e lec tric ity  and 
new er m ethods, i t  has now become th e  un iversa l a rtic le  of o rnam ent, and 
tablew are.
W hile E lectrop la te  may ta rn ish , th e  ac tua l silver covering does not 
w ear off to any e x te n t, unless badly handled  e ith e r  by in jurious Polishes 
and Pow ders or excessive rubbing. To preserve th e  condition and keep 
your elec trop late  b rig h t, i t  is necessary  to  use a good polish o r powder.
I t  is a well known fac t th a t  b risk  rubb ing  w ith m ost hom em ade aids 
such as Am m onia, W hiten ing , Sodas, and  m any Polishes and  Pow ders 
now sold, while th ey  b rig h ten , ta k e  th e  S ilver off a t  th e  sam e tim e, 
reducing th e  a rtic le  in tim e to  a condition which no th ing  b u t rep la tin g  
will resto re  to  its  o rig ina l s ta te .
In  the CROWN B RA ND  LIQUID PLATE POLISH AND POWD ER  
(m anufac tu red  by S. Schlank & Co., L td ., wholesale m an u fac tu rin g  
Jew ellers, Adelaide), which are  composed of non-in jurious ingred ien ts 
specially prepared , easy  to  apply, and  leaving a h igh polish w ith o u t in ju r­
ing th e  a r t ’cle, th e  acm e of perfection  is reached.
T I L E  P O L I S H .
One p in t of tu rp en tin e , 3 p in ts  of w ater, i  lb. beeswax, 1^ ounces 
bi-carbonate of po tash . Boil w ater, wax and polish u n td  they  become a 
cream , and th en  ta k e  off th e  fire. Then add th e  tu rp en tin e .
CAUTION.—I t  is very dangerous to  p u t th e  tu rp en tin e  in when on 
th e  fire.
H O W  TO COOK A HAM.
Weight  of Ham, 14 to 16 lbs.— Soak ham  in cold w ate r five or six 
hours, th en  place in fresh  cold w ater, p u t on fire, b ring  to  th e  boil, and 
allow to  sim m er fo r 2 |  hours. Then place th e  ham  in a tu b  of cold 
w ater, u n til lukew arm . H am  can th e n  be ta k en  o u t and  th e  ja ck e t 
rem oved w ithou t trouble .
90
rrearson’s Printing House
’P h o n e s - 287, 4818, 4819 Central,
H IN D M ARSH , SO U T H  A U STR A LIA . 
City Oflice-Gresham Street, Adelaide.
An exterior view of our extensive factory fails, 
naturally, in disclosing how well we are equipped 
to deal with the many items of 
PR IN TIN G  (Lithographic and Letterpress) 
BOOKBINDING, CA R TO N  and 
BOX MAKING, &c.
Our periodical extensions of both buildings and 
plant, made necessary by the increasing demands, 
warrants, we believe, the assumption that our 
arge circle of customers are well satisfied with 
our service. W e can quote for any item con­
nected with the Printing and Allied Trades. 
Maybe we may add you to the list.
“Nothing too large, nothing too small.” /y
•O O
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H O W  TO M A K E  A W I L L
W hile in hea lth , m ake your will. If you m arry  subsequently , m ake 
a new one, since m arriage  revokes all fo rm er wills by law. Always des­
troy, an  old will when a new one is m ade. No person can m ake a will 
unless he or she be in sound m ind and  an  ad u lt in years. The will m ust 
be signed in th e  presence of two w itnesses, bo th  p re se n t a t  th e  tim e 
and  th e  te s ta to r  m ust, in th e  presence of these  w itnesses, declare th a t  
“ This is my la s t will and te s ta m e n t.”  If  th e  te s ta to r  canno t sign th e  
will it m u st be signed by an o th er person by h is d irection  before th e  w it­
nesses, and m ust be read  to  him  in th e ir  presence, th ey  a t te s tin g  to  
th is  fac t, and th a t  he appears fully to  u n d e rs ta n d  th e  sam e, and exe­
cu ted  by m aking his m ark  th e re to  in th e ir  presence. In  willing p er­
sonal p roperty , th e  w ords, “ I  give and  beq u eath ”  are  u se d ; in w illing 
real e s ta te , “ I give and  devise” are  used.
An addition  to  o r an  a lte ra tio n  m ade by a sep ara te  in s tru m e n t i 
called a codicil. I t  m u st be signed, published, and declared by the  te s ­
ta to r  “ as a codicil to  my la s t  will and te s ta m e n t, and w itnessed as in 
th e  will. Soldiers on ac tua l service and m ariners and  seam en being o u t 
a t  sea have privileges as to  m aking wills by u n a tte s te d  w riting , or 
orally before sufficient w itnesses.
F o rm  of Wi l l .
T h i s  i s  t h e  l a s t  W i l l  a n d  T e s t a m e n t  o f  m e  ........................... (a ) ............................
o f................ (h ) ................. in th e  S ta te  of South  A u s tra lia ,.................(c ).............I
give, devise, and bequeath  all my real and personal e s ta te , w heresoever
and w hatsoever, u n to ................( d ) .............to  and fo r ................. (e )................. own
use and benefit absolutely.
And I nom inate, co n s titu te , and ap p o in t ( / )  to  be sole
E xecu to r of th is  my la s t W ill ; and  hereby revoking all fo rm er or o th e r 
W ills and T estam en ts by m e a t any tim e heretofore m ade, I declare 
th is  to  be my la s t W ill and  T estam en t.
In W itness whereof I the said  (g )  have to th is my last
Will and T estam en t se t’ my hand  th e ..................... day o f...............................One
Thousand Nine H u n d red  and
Signed by the  T e s ta to r ................ (g ) ..................and acknow ­
ledged by him to  be his la s t W ill and  T estam en t, in
the  presence of us p re se n t a t th e  sam e tim e, and sub j" ............
scribed by us as W itnesses in th e  presence of th e  said /
T eszator and of each o ther.
 ( i) ..................
(a) F u ll C h ris tian  and  Surnam es. (/) N am e A ddress, and Occupa-
(b) P o sta l A ddress. tio n  of E xecutor.
(c) O ccupation. (g) Nam e of P erson  m aking  W ill.
(d) Name, A ddress, and Occupa- (h) S ig n a tu re  of P erson  m aking W ill
p ation  of Beneficiary. (i) S ig n atu res  of Two W itnesses.
(e) H is, her, or th e ir
Fo rm  of Codicil.
This is a Codicil to  th e  la s t W ill and T estam en t of m e.............................
d a ted  th e  [date of will^ day of 191 
I revoke, etc ..
And in all o th e r respects I confirm my said W ill, and have here to  
se t my nam e th is  day of 191
Signed by th e  T es ta to r  as a Codicil to  his la s t 
W ill and T estam ent, in the  presence of us, who 
in his sigh t and presence, and  in th e  presence of \_Testator signs here.'l 
each o th e r, have hereun to  subscribed our nam es 
a? w itnesses.
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^'LIVERPOOL- LONDON -  GLOBE
INSURANCE COMPANY, LTD.
T O T A L  A S S E S T S  E X C E E D  £ 1 2 , 5 0 0 . 0 0 0  
T O T A L  C L A IM S  P A ID  £ 6 0 , 0 0 0 , 0 0 0
DEPARTMENTS OF BUSINESS:
S E ]
FIEE. EMPLOYEES’ LIABILITY LIVE STOCK
AND
WOEKMEI’S COMPEISATIOI.
LOSS OE PEOEITS. BUEGLAEY. PLATE GLASS
MOTOE VEHICLE, HAILSTONE.
FIDELITY GUARANTEE.
ACCIDENT and DISEASE, ALL SICKNESS
VEHICLE INDEMNITY, GENEEAL PHBLIC EISK
MAEINE,
ADELAIDE OFFICE ....................... 36, GR ENFELL STREET
MELBOURNE OFFICE ................  COLLINS STREET
SY DNE Y O F F I C E ............................ 62, PITT STREET
AGENTS IN ALL COUNTRY DISTRICTS  
BUT A PPLIC A TIO N S FO R  AGENCY W ILL H A V E READY CON­
SID ERA TIO N .
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I N S U R A N C E — N E C E S S A R Y  P O L I C I E S .
Every H ouseholder needs to  seriously consider th e  question  of In su r ­
ance. You have your home, and  one cause by which you could lose it, 
is th e  “ F ire  F ien d .”  M isfo rtune in m any ways m ig h t w reck your home, 
and  provision canno t well be m ade to  m eet such, b u t In su ran ce  can bo 
effected which will provide ag a in s t financial loss th ro u g h  th e  ravages 
of fire. M any people consider, th a t ,  as th e  re su lt of th e  care exer­
cised in th e ir  hom es, th e re  is l i t t le  r isk  of fire occurring , b u t i t  is well 
to bear in m ind th a t  fires b reak  ou t in m any unexpected  ways, and  th a t  
a fire insurance policy covers dam age caused by bush fires, gas explosion, 
defective electrical in sta lla tions , and  by lig h tn in g , w hether th e  p roperty  
insu red  be se t on fire or no t. Cases a re  no doub t w ith in  your know ­
ledge, where ex tensive  dam age has been done by all these  causes ? Do 
not neglect to  have a policy in su ring  your p ro p erty  a g a in s t loss or dam age 
by fire, w hether i t  be a  dw elling house, fu rn itu re , farm  o r s ta tio n  bu ild ­
ings, farm  im plem ents and  vehicles, hay stacks, or crops, and  once your 
policy is effected, see th a t  i t  is k ep t in  o rder, th a t  i t  covers your pro­
p erty  for the  am ount you deem suflBcient, and  th a t  a lthough  a lte ra tio n s  
have ta k en  place, i t  still describes th e  risk  correctly , and  by all m eans 
see th a t  i t  is k ep t in force by th e  paym ent of th e  prem ium s.
P articu la rly  do we address co u n try  householders, when we po in t ou t 
th e  wisdom of in su ring  ag a in s t fire, fo r in few places ou tside th e  cap ita l 
cities, would th e re  be a fire b rigade w ith a good supply of w ater, to  
ex tingu ish  th e  fire which had  broken out.
The m ain fea tu re s  in de term in ing  th e  prem ium  to  be charged, are 
th e  construction  of the  building, and  th e  purpose fo r which i t  is occu­
pied, so th a t  i t  isv im possible in “ The V iceroy H om e G uide”  to  go in to  
th e  question  fully . H ow ever, i t  is un iversally  acknowledged th a t  fire 
insurance prem ium s are  low, and  th a t  th e ir  paym ent is no t a bu rden  to  
anyone. O ften have we heard  th e  query , “ How are  these heavy and 
num erous claim s paid, when insu rance prem ium s are  so sm all?”
A nother valuable policy of insurance is th e  P ersonal A ccident and  Di­
sease Policy, which provides a cap ita l sum being paid  on th e  d ea th  of th e  
In su red  as th e  re su lt of acciden t, or on th e  insu red  m eeting  w ith an  
accident, such as th e  loss of a limb of eye. F o rtu n a te ly , 
m ost accidents a re  less serious th a n  th is , b u t they  o ften  en ta il m any 
weeks of enforced idleness w ith a t te n d a n t loss of income, heav ier w ork­
ing expenses, or a t  le as t heavy docto r’s and  chem ist’s bills. Y et again , 
th e re  is sickness w ith  th e  same a t te n d a n t evils. These lesser accidents 
and  m any of th e  all-too-possible sicknesses, can  be m ade easie r to  bear 
by the effecting of an  A ccident and  D isease Policy, which would provide 
a weekly paym ent vary ing  in am oun t in accord w ith th e  prem ium  paid. 
F o r instance, th e re  is th e  “ Sovereign P o licy ,”  providing fo r th e  small 
prem ium  of £1 , £100 in th e  even t of dea th  by acciden t, or £1  per week 
up to  26 weeks, for tem porary  to ta l d isab lem ent by accident or by any of 
th ir ty  specified diseases.
Arab
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Brand Trade Mark Registered.  ! 1t
Oatmeal
The BEST in the Market! 
Milled from 
Australian Oats
by the
Commercial Flour and Oatmeal Mills 
Mount Gambler.
Always / r e s h !
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I N S U R A N C E — N E C E S S A R Y  P O L I C I E S  (C o n t in u ed ) .
If you are an em ployer of labour you probably have a liab ility  in the  
ev en t of an accident occurring  to any of your w orkm en, and th is  liability  
would be of a considerable na tu re . Again insurance is your refuge, and 
your liability  can be tran sfe rred  to  the  strong  shoulders of a w ealthy 
and  w ell-tried In su ran ce  Com pany. C onsider well your liab ility , and 
pass i t  on to  the  In su rance Com pany, a t  a cost which would m ean only 
a small addition  to  your w orking expense's.
S till again , have you horseflesh, whose dea th  would m ean th e  laying 
o u t of fu rth e r  e x p e n d itu re ! P erhaps you have purchased a t  a good 
figure a stallion , who m u st live to  re tu rn  you the  price he cost. If  you 
have, then  you should insu re your stock, so th a t  the  money m igh t be 
available to  replenish th is  item  of p la n t so necessary  to  m any. This 
dep a rtm en t of In su rance  is known as Live Stock In su rance , and u n d e r ’t  
m ares can be insured  for periods rang ing  from  30 days to  12 m onths, to  
cover th e  risk  of foaling a t a ra te  of prem ium  sa tisfac to ry  to  owners. 
The risk  of ca s tra tio n  can also be insured  aga in st.
The p ru d en t householder guards ag a in s t bu rg lars , b u t how ever care­
ful they  be, “ th ieves will b reak  th rough  and  s te a l.”  You can insure 
ag a in st b u rg lary , and  you can also, a t  a reduced b u rg lary  ra te  of 
prem ium , effect a com bined policy ag a in st loss by fire and burg lary .
There are  o th e r  k inds of insurance policies as you will see enum er­
ated  on th e  previous page.
I t  is th e  custom  of insu rance com panies to  have local agents 
th io u g h o u t th e  country  d is tric ts , so th a t  you could effect your in su r­
ances e ith e r  w ith th e  Com pany d irect, or th ro u g h  th e ir  n ea res t agen t.
W e can recommend to  you The Liverpool and London and Globe 
In su rance  Com pany, L im ited , a m ighty  world-wide in s titu tio n , long 
established and  well tr ied . You will readily  recognise th e  security  it 
offers when we te ll you i t  has paid nearly  £60,000,000 in losses.
S OME U S E S  OF T H E  L E MO N .
Women p articu la rly  would find a m ore general use of 
lemons as sim ple rem edies w here o rd inarily  doctors’ m edicines 
are employed efficacious and economical. One of th e
m ost p leasing b a th s  is m ade by slicing th ree  o r four lem ons in to  th e  
w ater, which should be draw n half-an-hour before using , so th a t  the  
juice of th e  f ru it  m ay have a chance to  perm eate  it. The sense of fresh ­
ness i t  gives, and  the  suppleness and sm oothness i t  im p arts  to  the skin 
are  very luxurious. In  th e  W est Ind ies o ften  th e  lemon is used instead  
of soap, and when the  natives wash th e ir  hands they  squeeze th e  juice 
over them  and rub  them  brisk ly  in w ate r u n til th ey  are  clean. The 
lemon is invaluable in its  effect on th e  complexion. A few drops in  th e  
w ate r in which th e  face is washed removes all greasiness and leaves th e  
sk 'n  fresh  and velvety. A lit tle  lem on-juice rubbed on th e  cheeks 
before going to  bed and allowed to  dry th e re , will rem ove freckles and 
w hiten th e  skin, besides giving a deligh tfu l sm oothness, and if th e  t r e a t ­
m en t is persis ted  in it  will even tually  carry  off all unsigh tly  blem ishes 
th a t are  n o t caused by in te rn a l trouble . Lem ons are very useful in the  
care of the  te e th . A few drops squeezed into a glass of w ater for rin s­
ing th e  m outh m ake a ton ic for th e  gum s and  render them  firm. In  
w ashing the  h a ir, if a lemon is used i t  will cleanse th e  scalp and give a 
soft fluffiness to  the  h a ir  th a t  women like.
W E I G H T S
96
A N D M E A S U R E S .
LONG M EA SU R E .
12 l i n e s .....................................................................
12 inches .....................................................................
3 fee t
yard s  .....................................................................
40 poles (220 yards) ............ .............................
8 fu rlongs (1,760 yards) ..............................
3 m iles (5,280 y a r d s ) .............................
SQ U A R E M E A SU R E . 
144 square  inches (sq. in .)
9 square  f e e t ........................................................
3 O5  square  y a rd s 
40 p o le s ..........................................
4 r o o d s .............................
640 acres ............ ..........................
1 inch 
1 foot 
1 yard  
1 pole or rod 
1 furlong  
1 m il» 
... 1 league
................  1 square foot
1 square  y ard  
1 square  pole, rod  or perch
................  1 rood
................  1 acre
................  1 square  m ile
1728 cubic inches 
27 cubic fee t ...
CURIO M E A SU R E .
TROY W E IG H T .
3.17 g ra in s  ..........................................
24 g ra in s  ...........................................
20 pennyw eigh ts .............................
12 ozs. (5,760 g r s . ) ..............................
100 lb s ............................................................
A P O T H E C A R IE S ’
20 g ra in s  or m in im s ..............................
3 scruples ...........................................
8 d rachm s ..........................................
W E IG H T .
27.34375 g ra in s  
16 d ram s 
16 ozs. ... ...
14 lb s ....................
28 lb s ......................
4 q rs. (112 lbs.)
20 cw t....................
100 lb s ...................
4 gills
2 p in ts  ................
2 q u a r ts  (4 p in ts)
2 p o ttle s  (4 q u a rts )
2 gallons
4 pecks ...
3 bushels
4 bushels
5 bushels 
8 bushels 
12 bags (36 bushels) ...
5 q u a r te rs  (40 bushels) 
2 weys (10 q u a rte rs )
A V O IR D U PO IS  W E IG H T .
D R Y  M EA SU R E.
1 cubic fo o t 
1 cubic y ard
1 c a ra t  
1 pennyw eigh t 
1 oz_ 
1 lb. 
1 cwt..
1 scruple 
1 drachm  
1 oz.
1 dram  
1 oz.
1 lb. 
1 s to n e  
1 qr. 
1 cw t. 
1 ton  
1 cen ta l
............... 1 p in t
1 q u a r t 
1 p o ttle
..............  1 gallon
1 peck 
1 bushel 
1 bag 
1 coomb 
1 sack of flour 
... 1 q u a r te r
1 chaldron 
wey or horse-load 
................  1 la s t
F O R  B R E A K F A S
A N D  A F T E R  D I N N E
DELICIOUS 
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